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HONORABLE GEORGE CHRISTOPHER 
Mayor of San Francisco 
Owner of Christopher Dairy Farms 
Official Host to the Dairy Industry 
b October 20 - October 26 
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Adjusts itself to varying heads 


by means of compensating impeller. 





The motor never burns out SEL 
because of overload. CAI 


The Girton Self-Adjusting Pump is available in a full range of sizes—% to 15 HP 
—in both Sanitary and Industrial Models. Sanitary Models meet 3 A Standards. 


The Girton Self-Adjusting Pump auto- peller responds instantly to any change 
matically adjusts itself by means of _ in head, keeping constant the load on 


its Compensating Impeller. The im- the motor. 


The Girton Compensating Impeller consists of two 
independent impeller vanes, each hinged to the pump 
shaft as shown on the illustration. These vanes operate 
on much the same principle as the governor on a steam 
engine. Note how, when operating at a high head, the 
relatively small volume demand on the pump permits 
the hinged impellers to swing out fully and deliver the 
maximum rated volume of fluid at that head. 


When the head is lowered, the demand becomes rela- 
tively greater on the pump, as it is forced to pump an 
increased volume. On the Girton Self-Adjusting Pump, 
the impeller vanes instantly and automatically begin to 
reduce the radius of their swing, as illustrated, in order 
to bypass part of the liquid. This impeller action com- 
pensates for the increased volume and prevents any 
overloading of the motor. The lower the head and the 
greater the volume demand, the shorter the radius of 
the swing of these hinged impellers, providing complete 
safety. The need to trim the impeller or reduce the outlet 
is done away with. The pump adjusts itself! 


IRTON | {| ANUFACTURING ( OMPANY 


@ MILLVILLE. PA. 





WRITE FOR BULLETIN AND NAME OF YOUR DEALER Octob 







TAKE ADVANTAGE OF THE MOJONNIER-DAWSON 


FACTORY 
TO YOU 
SALES 
POLICY . 


« electromatic 






5 FILLERS FOR SEALKING 3 FILLERS FOR CANCO 6 FILLERS FOR PURE-PAK 
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CANCO AND Manual and fully auto- Manual or full automatic. eo me —— 
matic models for 12 pts., Fill '2 pts., pts., qts. Man- ‘2 he 

SEALKING pts., qts., speeds from 10 val 10 qts./min. Auto 20 = ~ yo ylang organ 

CARTONS qts./min. to 20 qts./min. qts./min. to 20 % gal./min. 


M-D QUALITY STAPLES | 
Use The Staple That Was W jem H 
Designed For Your Ma- 

_ chine. Inferior Copies Can 
Ruin Expensive Equip- 













| ard Wey Thot All tople BUY YOUR FILLER... STAPLES | 
| 5000'te bax... 100,000 ...REPLACEMENT PARTS AND | 
Beets SPECIALTIES DIRECT FROM 7 
16 THE MANUFACTURER 
MOJONNIER SPRAY-LUBE 
US.P. Lubricant For Use OZ. When you buy direct from the stocks of 
On Dairy And Food Han- 9 SPRAY the manufacturer you are assured of 
enero.» Avoid CAN prompt service to your needs. It is far dif- 
GRNME Your Machinery . . . $165 ferent than ordering from a “middleman” 
“Sanitary, Odorless . . . ] who may be out of stock and force you 
— CASE OF 12 to wait for some item that is holding up 
: $17.82 production. 





Our People are all thoroughly familiar with 


MOJONNIER POWER FLUID Mojonnier equipment and will see that you 















gc Oo Bien get the right items on your order. 
Equipment . . . Keep Your ; : 

Mojonnier Filler Hydraulic Factory trained servicemen make regularly 
System In Top Condition scheduled trips throughout the country. 











... Avoid Excessive Wear 
aM Abe Houey These men can stop to check over your 
Grades . . . 12 oz. Sealed equipment and, if need be, make on the 
Cans 12 per case. spot repairs and adjustments. If you are 
— prey in need of service notify our Service De- 
JER SPRAY-EASE 16 partment. 
To Apply Prepa- OZ. 
 fetion That Retards Wax 
Bu d-Up And Reduces SPRAY 
tton Abrasion When AY 
“Sprayed On Contact Sur- sPA CAN - s 
_ faces Of Mojonnier, Pure- SASF $700 THE mMojonnier dawson Co. 
Pak And Other Machines 
.. 16 oz. can packed 12 CASE OF 12 9151 FULLERTON AVE., FRANKLIN PARK, ILLINOIS 
to case. $22.00 TELEPHONE Gladstone 5-1013 
All Prices Are Subject To Change TIBRAR 
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QUICKLY 
DISPERSIBLE 
CREST 6S 


IS MADE FROM 
GRADE A 
MILK 





Send for Trial Order Today 


CREST 6S 


CREST EXCLUSIVE WHOLE MILK 
PROTEIN GIVES SUPERIOR BODY 
AND FLAVOR...MORE CONSUMER 
APPEAL TO YOUR FLUID MILK AND 
CREAM PRODUCTS 





SKIM MILK — Crest 6S makes Skim Milk really palatable... 
takes away that bluish cast . . . greatly increases the body, produces a 
full flavored skim drink at the NO FAT LEVEL. 


LOW FAT MILK — Crest 6S gives popular 2% milk products 


more body and flavor without increasing fat content. 


HALF and HALF — Add Crest 6S and you'll make a heavier 
bodied and richer tasting product. Half and Half fortified with Crest 
6S will improve creaming of coffee and other beverages. 


WHIPPING CREAM — Crest 6S increases the stability of the 
whipped cream — the foam structure is reinforced and “weeping” is 
greatly delayed. 


COTTAGE CHEESE — Crest 6S added to the cream dressing 
is the answer to cottage cheese creaming problems. No more “weeping” 
or “seepage” of the dressing. Oh, yes, Crest 6S keeps curd natural color 
— no graying or chalking. 


chest FOU 


ASHTON, ILLINOIS 
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is the answer to lower operating costs! 


Pure-Pak is the milk packaging system. with the extra benefits. 


e Greatest efficiency ...in the plants... on the routes! 
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For further information contact your nearest Pure-Pak 


sales representative or write us. 


These dairies already standardized ... many more in process. 





YOUR PERSONAL MILK CONTA 


20 million times a day 
someone breaks the seal on jy 
fresh Pure-Pak carton 





Each black dot represents a dairy 


that has converted to a 100% Pure-Pak operation. 
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IT’S JUST GOOD BUSINESS 


Same town ... same people. . . same 
products. Why not use the one con- 
tainer that satisfies all your customers! 





CONTA 
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AND 
WHAT 
IS 


“ALL THAT?” ar cuennry-BURRELL it's just the most complete, comprehensive 
and continuous Process Engineering Service available anywhere. If this “don’t tell 
me” operator finds it hard to believe, you can’t blame him. He has had too much 


experience buying a piece of equipment, getting some installation help and then 
... that’s all. 


When you do business with Cherry-Burrell, however, it’s no 
let-the-buyer-take-care-of-his-own proposition. Process Engineering Service 
that pays off for the customer is not just a fine phrase with us... it's a philosophy— 
our way of doing business. One that has paid dividends for years—for our customers. 


Present a problem to Cherry-Burrell and a group of men 
pool their experience on what is the best possible solution for you. 


Our Research and Development People, 


for example, get into the act—fast. They’re continually 
testing equipment under all operating conditions, 

on all types of products . . . know how the latest 
processing developments can be applied to your plant. 





Our Process Engineers 


can recommend, lay out and put into operation 
the system that will operate most profitably 

for you. They know processing machines 
individually, of course. They also know 

the correct relationship of machine to machine, 
so that you get a system whose total value 

is greater than the sum of its parts. 





For further information about these readily 
available Cherry-Burrell services— 

and many others—call your local 
Cherry-Burrell Branch Representative. Cc HERRY-BURRELL 


427 W. Randolph Street, Chicago 6, Ill. 


Dairy * Food © Farm © Beverage « Brewing * Chemical 
Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES — U.S. AND CANADA 





STODDARD CRATES 


for automatic case loading 


STODDARD crates are the perfect crates for paper 
or glass bottles . . . for hand or automatic case load- 
ing and for automatic case stacking. They are scien- 
tifically designed and precision manufactured to cut 
product loss, reduce breakage, speed production and 
outlast all other crates. More Stoddard paper bottle 
crates are used in automatic casers than any other 
crate. This is because they were designed and field 
tested specifically for automatic loading and stacking. 

The Deluxe Contour Divider crate, shown at left, 
is the outstanding crate for glass bottles. Smooth 
contour dividers are so designed that the bottle pro- 
tecting pockets maintain their shape and thus de- 
crease breakage. Sturdy construction gives long 
crate life. No matter which size or kind of bottle you 
use, there is a Stoddard crate available. 


SOT MILK BOTTLE CRATE CoO. 


CRATES A Division of the Stoddard Manufacturing Co. 
. : 1545 Kingsbury St., Chicago 22. MOhawk 4-1650 
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GENERATOR 


MODEL “R” 
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100 HP Model “R” AMESTEAM GENERATOR 


We Kept Our PROVEN DESIGN 
We Added “ENGINEERED SIMPLICITY” 


Retaining all the time-proven princi- _oil-gas firing equipment. Quick fuel @ SURPRISINGLY COMPACT 
ples and benefits so much in demand switchover is also available. Centrally- Saves Floor and Operating Space 
in AMESTEAM GENERATORS, the positioned auxiliaries and controls @ GUARANTEED 80% 

new Model “R” brings you many simplify your operating procedures. EFFICIENCY 

important improvements. Like all AMESTEAM GENERATORS, @ CENTRALIZED CONTROLS 
For example, the proven design of the the Model “R” is shipped to you in Save Operating Time 

Ames Pressure Vessel is preserved... firing condition, completely inspected NEW FLEXIBILITY OF 
but improved. You'll still find all its and equipped to comply with the e 

reliability, efficiency and simplicity. local, state or insurance codes specified. INSTALLATION 

But, in the Model “R” you'll enjoy All you need to dois connect it upand @ NEW EASE OF MAINTENANCE 
these advantages in a much more com- __ put it to work. c ves M r 

pact “package” ... and at a price that Investigate the many extra 
will please you. bonus features awaiting you in 
The Model “R” AMESTEAM GEN- the new Model “R”. Write us 
ERATOR is now available in sizes today for new Model “R” Bulle- 
from 10 to 150 HP for pressures upto tin and name of your nearby 
250 PSIG, for oil, gas or combination _AMESTEAM representative. 








v 6 


50 HP Model “R” AMESTEAM GENERATOR 


- AMES IRON WORKS, INC. 


BOX Z-107 e OSWEGO, N. Y. 
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© OLDMOBILE Sets a New High in Performance and Styling 


... First Choice of Leading Fleet Operators 


You’re looking at the biggest step forward in trans- 
portation refrigeration—the new COLDMOBILE, a com- 
plete modernized line as outstanding in performance 
as it is in appearance. 


High Efficiency! Here’s refrigeration with a capital 
“R”...ample capacity, sure circulation, real money- 
saving efficiency. 


High Dependability! All CotpmMosiLe improvements— 
in concept, components, arrangement and protection 
—are skillfully engineered to bring you year-in, year- 
out dependable service. , 


eeeeese 


be ahead With 


€OLDMOBILE 


A few distributorships in 
key locations still available. 


eeeeeeeee 


12 


We transport 


Lighter Weight! Clean modern design is completely 
functional...eliminates pounds of unnecessary weight. 


Plus...easier maintenance—quick, convenient accessi- 
bility that simplifies routine servicing. 


You’re ahead all the way—and each unit is backed 
by CoLpMoBILE’s new Distributor Service Warranty 
Plan. Mail coupon today or phone INterocean 8-7272 
(Chicago) 


COLDMOBILE DIVISION Union Asbestos & Rubber Company 
2900 W. Vermont St., Blue Island, Ill. 


Please give me full facts about new Coldmobile units for []) trucks; [ 








Company 


Street 


Individual 











City, Zone, State. 
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RIGID-LITE PLASTIC PICK-UPS... molded in one piece! 


Here’s an entirely new concept 
in bulk pick-up tanks. 























/ 
Imagine a tank as tough as an elephant’s H 
hide . . . dent-proof .. . rot-proof... 
tely rust-proof... never needs painting... costs .iGHTweiGHT | GREAT STRENGTH | MORE SANITARY 
ight. far less to maintain . . . stronger than 
steel... and hundreds of pounds lighter! —_ 
>ssi- aoe 
at That’s the performance Hd Heil other HEIL products for the Dairy Industry bi 
Frigid-Lite plastic pick-up delivers. ; | 4 
-ked These tanks are molded in one piece like = 
od a casting. The molding unites plastic, | wa - 
Fiberglas, insulation core and stainless Stainless stee! | Stoinless steel! 
° ° ° ° ° pick-up tanks | trailerized transport tanks f 
steel inner liner into one integral unit. | : 
scoeeees The result is construction that seals out all 
; vapor, moisture, and provides unequaled THE HE! co. | 
| strength and insulating qualities. ® 
trailers. ' Dept. 355, 3000 W. Montana Street, oer 1, Wisconsin © ~* 
Why not enjoy the economies of years- Factories: Milwaukee, Wis. * — * Lancaster, Pa 
er . 9 ‘ 
| ahead design now? Your Heil man can tell eg | 
a you how easy it is, so call him soon. eer-aal. | 
— ; | io 
— | Plastic trailerized | Rectangular and cylindrical 
transport tanks | cooling and storage tanks 
eee | ’ 
coccover! ‘sites 
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“This system gives controlled, uniform pressure. It means less 
butterfat loss, better separation and better control over cream,” 
says William S. Frank, manager of the Delhi, N.Y., plant of 
the Delaware County Farmers Cooperative, Inc. 


Now that this new Taylor pressure control system for 
separators is installed in the Delhi plant, one 5-horse- 
power pump drives milk through four separators simul- 
taneously, where there used to be a pump for each 
separator. One, two or three of the separators can be shut 
down and by-passed without increasing either the supply 
pressure or the skim back-pressure on the others. Before 
the system was installed, there was no indication of how 
much milk was going through each separator. 





In this control system, the supply pressure and the skim 
back-pressure are automatically controlled, and the cream 








SEPARATOR PRESSURE CONTROL 


Taylor pressure Control System for Separators uses FULSCOPE 
Sanitary Volumetric Pressure Controller to insure proper pressur¢ 
relationship to one or more separators operating simultaneously 
Result — minimized butterfat losses. 


back-pressure is manually controlled. The operator simply 
adjusts the set pointers for the pressure he requires, and 
the indicating pointers show what pressures he’s getting. 
Indicating pointers adjust almost immediately to changes 
in the set pressure. 


For more details of how this system can save time and 
money for you, ask your Dairy Equipment Supplier, or 
write Taylor Instrument Companies, Rochester, N. Y., 
or Toronto, Canada. 


*Reg. U.S. Pat. Off. 


VISION ° INGENUITY DEPENDABILITY 


” MEAN ACCURACY F/RST 
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Mommy! 


Taste, shelf-life and the absence of fat ring are the true 
criteria of properly homogenized milk. Tests show that 
the exclusive Gaulin Dyna-Jet Valve gives the extra Dear 
efficiency, two-stage operation and extreme fat particle 
break-up that assure your customers top quality 














age 
homogenized milk — always. At whatever pressure you os 
decide to operate, Dyna-Jet will produce superior results. artic 
Let us show you the many ways Dyna-Jet | Fore 
aoe ——~ 2 Sada Homogenizing can help you build sales. Call or write | tutin 
for new bulletin on Homogenizing — in lo 
let the facts be your guide. | volu 
ful | 

MANTON-GAULIN MANUFACTURING COMPANY gg” 

49 Garden Street, Everett 49, Mass. oy 
MANTON World's largest manufacturers of homogenizers, subs 
1G : con : high pressure pumps and colloid mills. Forc 
(© j uU in | also 

Hus! ime , 
SVERETY, mass. 

| and 
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IS OVERTIME COMPULSORY? 


Sirs: 

I read your article about Right or Wrong in Labor 
Relations, and found it quite interesting and beneficial 
in my work. I would appreciate any information you 
could give me about this problem. The problem follows; 
in case of a necessity is it mandatory for an employee 
or employees in a Milk department to work over-time 
if the company so desires? The union contract states this: 
“five regularly scheduled eight-hour days constitute a 
work week. Employees required to work after eight 
hours per day or 40 hours per week will be paid time 
and one half after eight hours per day or 40 hours per 
week, whichever is greater.” This is all the contract 
states about over-time. Also I would like to know if there 
is a State Law or Laws concerning working over-time 
in food and milk work. Your answer to this problem will 
be greatly appreciated. 


Yours truly, 


New York 


As far as we have been able to determine, 
overtime in the dairy industry is not compulsory. 
It is usually so specified in the contract. There is 
nothing in the legislation governing labor relations 
in New York that can be construed as compelling an 
employee to work overtime. It is his choice to work 
overtime or not to work overtime. It is entirely pos- 
sible that a contract might contain a provision that 
as a condition of employment employees agree to 
work overtime when the employer deems it neces- 
sary. But that would be a specific provision in a 
specific contract. In the case stated here there is no 
such provision and consequently no compulsion. 


—_—Oo—— 


RECONSTITUTING PLANTS ABROAD 
Dear Mr. Nielsen: 


In the July issue of the American Milk Review on 
page 50 was an article entitled—“Recombined Milk from 
Anhydrous Milk Fat and Nonfat Powder” and in this 
article you have stated that—“in addition to the Armed 
Forces, several American firms have developed reconsti- 
tuting milk plants abroad (Hong Kong, Siam, Thailand) 
in localities where fresh milk is not available in adequate 
volume, and these operations are reported to be success- 
ful beyond expectation”. 


The military plants to which you refer were installed 
by International Dairy Supply Co. (a wholly owned 
subsidiary of Foremost Dairies, Inc.) for the U. S. Armed 
Forces. The plants in Hong Kong and Thailand were 
also installed by the Foremost Dairies group. 


Our company specializes in this type of operation, 
and in addition to operating plants throughout the world, 


October, 1957 
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Here is a Valve 


Designed Exclusively for YOU! 
by 


Eliminates 
CRACKED DISCS, 
WIRE DRAWING, 

EXPANSION 
and 
CONTRACTION 
PROBLEMS 


A resilient sealing ring and stainless steel piston replace 
the metal seat or disc found in the conventional valve, the 
cause of most valve troubles. The Strahman Valve seals 
itself as a cork seals a bottle. In throttling, the erosive action 
of the elements passing through the valve cannot have any 
effect on the sealing surfaces 


Strahman Steam and Water Valves are made of Bronze 
construction, with Stainless Steel Stem and Piston, assuring 
long life 


Write direct for complete catalogus 


STRAHMAN VALVES, INc., 


16 HUDSON STREET, NEW YORK 13, U.S.A. 
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ADDED WATER 
is 


WHERE YOU FIND IT 


Fact: 


People are finding 
added water whenever 
they look for it. 


Fact: 


Added water means 
lower net profit. 


Conclusion: 


The alert plant manager 
will look for added 


water—particularly 





when his savings will Fiske Milk Cryoscope 


far outweigh increased inspection and policing costs. 


let our sales engineers tell you 
about the Water Inspection Plan today! 


“7a. ADVANCED 
@1— INSTRUMENTS, inc. 


26A OAKCREST RD. a 





NEEDHAM 92, MASS. 























feature Party Mugs 


rile 


FOR TOP PROFIT 
COTTAGE CHEESE PROMOTIONS 


You'll add sales dynamite to your Holiday and 
Lenten Season cottage cheese promotions when 
you feature frosted glass Party Mugs. Available 
in six, gay colors—bound with polished metal 
bands and rustic carved wood handles—they are 
priced to really move cottage cheese for you in 
volume under our proven merchandising and sales 


Write for your free copy 
of ‘Short Cut To Cottage 
Cheese Profits’ and sample 
Party Mug offer. 


BENNER GLASS CO. 


5329 Powers — Jacksonville, Fla. 





has installed in the United States adequate processing — 


facilities so that high quality anhydrous milk fat and 
specially prepared milk solids not fat can be available 
for the foreign plants, so that quality recombined dain 
products can be made. . 


The installation of proper facilities in the United 
States for the supply of the raw ingredients, is of prime 
importance in connection with the satisfactory operation 
of the recombining plants in foreign locations. 


It was thought that you would be interested jy 
having this information, in view of the fact that the 
Armed Forces have been criticized for being in business 


in competition with private enterprise. 


Very truly yours, 
S. L. Denning 


Vice President, Foremost Dairies 


The great work that Foremost dairies has been 
doing in developing a market for dairy products in 
the Far East is one of the truly pioneering market 
development programs now going on in the industry. 
At a trade fair in Bangkok, Thailand, early last 
winter, for example, Foremost Dairies, in cooperation 
with the USDA Foreign Agricultural Service and the 
Dairy Society International, had a dairy exhibit 
that was a prominent part of the show. 


TRIBUTE TO T. D. LEWIS 


Dear Norman: 


I was particularly pleased to see in your August 


issue a full page editorial on our friend, Ted Lewis. 


He was one of my best friends and everything that 
you said about him, I think is well deserved. He is an 
example for all of us. 


I would like to express to you, as one of his friends 
and associates in the industry, my deep appreciation for 
this very fine tribute to him. 

Sincerely yours, 
F. H. Kullman, Jr., 


Bowman Dairy Co. 


President 


o-— 


NATIONAL INDEPENDENT DAIRIES ASS‘N 


Dear Norm: 


[ just read your article on the new independent | 


association. You again handled a difficult situation in 
such a manner that it will be a real service to the industry. 
I am sure that all parties involved with the problem 
should be pleased with your explanation. 

Very truly yours, 


Indiana 
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fat and 
vailable 
din BULK COOLERS 
United 
f prime 
deration 
‘sted. in 
hat the 
business 
Emil Steinhorst & Sons, Inc. has been manufacturing 
milk cooling products for the dairyman since 1908! 
Today, this experience is bringing you the best 
airies in bulk coolers — the new Steinhorst Model E! 
1s been 
ducts in 
market 
dustry. 
rly last 
eration 
ind the FINGERTIP CONTROL 
exhibit ARRANGEMENT 
All controls are in one place — easy 
to read, easy to operate. There's no 
guessing about cooling or storing or 
agitating. 
DIAL TYPE 
THERMOMETER 
It's right by the controls 
to give you accurate @ 
temperature reading. 
August ae... ; a Bigesses=s|) §=NEW EFFICIENCY 
? ? ’ AGITATOR 
VIS The Steinhorst agi- 
CONVENIENT tator is specially 
ing that } WORKABLE HEIGHT shaped and curved 
i , : © provide com 
le is an 34" The Steinhorst design plete and non- 
a gives more cooling churning milk circu- 
surface under less lation. Removable 
milk and less overall for easy cleaning. 
height. Everything is 
| friends easy to reach—easy 
to clean! 
tion for 
NO-SAG, 
NO-BUCKLE STAINLESS STEEL 
ent CONSTRUCTION : MEASURING STICK 
The tank cannot change SANITARY ' %, Seat to give you 
h —th v iv mi t 
added paola 4 This in. OUTLET * = wae <a 
sures you of accurate The sanitary ovtlet is % get paid for all your 
milk measurements of easily removed and production. 
all times. cleaned. Tank is pitched 
for complete drainage, 
easy cleaning. Valve 
7 has protective cap. 
‘N eaPe DEALER INQUIRIES INVITED! WRITE FOR COMPLETE DETAILS! 







ia | Paooormenrss EMIL STEINHORST & SONS, Inc. 


ation in stahere ode y oolers are 
Steinhorst Model E Bulk Cool DEPT. 10-R ae UTICA 3, NEW YORK 


ndustry. unconditionally guaranteed against 
problem buckling, sagging or distortion under 
any milk load. 
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House Appropriations 
Committee Takes Look 
at Federal Orders 


Court to Decide If 
Co-op Should Comply 
with Federal Order 


20 


from the EDITOR 


Agents of the House Appropriations Committee 
appeared in office of Federal Market Administrators 
in Puget Sound, Spokane, and New York recently. 
Their visits and resulting newspaper stories touched 
off rumor that congressional investigation of 
Federal Order program was underway. 


According to Representative Jamie Whitten of 
Mississippi, Chairman of the Appropriation Com- 
mittee's Sub-committee on Agriculture, the in- 
vestigation is one of six or seven being conducted 
by his committee. Purpose is to find out why 
increased appropriations are requested. More money 
for adjudicators and Hearing Masters has been 
requested in connection with Federal Order Program. 
Sub-committee has noted length of recent hearings 
and wants to know why they take so long. (Federal 
Order 27 hearings lasted nearly nine months). 

Idea is can't hearing be shortened and cost of addi-| 
tional Hearing Masters saved. Reasonable question. 


The Lehigh Valley Cooperative Farmers Asso- 
ciation and Suncrest Farms, Inc., deliberately filed 
no August reports of milk handled at two of their 
plants shipping milk to Northern New Jersey. These 
plants are included in the newly-expanded Order 27. 
The action brought a complaint from the market ad- 
ministrator and a move by the government in Federal 
Court demanding that the two firms show cause why 
they should not comply with the Federal Order's I 
provisions. 


Lehigh Valley's action was not unexpected. | 
G. A. Boger, the co-op president, has maintained that} * 
it would take a Federal court order to make his or- 
ganization comply. His position is that no federal 
authority has the right to compel his organization 
to make compensatory payments to be shared with the 
New York-New Jersey pool producers. Last year the 
association paid its producers $1,615,571 more than | gaa, 
the New York blend price. Compulsory compensatory | 
payments would have forced payment of $284,000 to the 
pool, that much less for co-op members to divide 
among themselves. 
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ROAD CONDITIONED... 


. Wh 4 - [oO a} _ } r ~rrt »4 ~ = . % ( tAr KAA 
OR What yc nt see he most important part of your refrigerator body 








ittee 
,Ors 
ached 
en of 
The Camel may be conditioned 
ted for desert travel, but he’s a piker 
compared to modern Hackney Bodies. 
loney They're engineered to travel North, South, East 
or West... on highways or byways .. . on 
ram, congested streets, or alleys. They're completely Road 
Zs Conditioned. They fully meet ICC requirements 
11 for lighting. License plates and rear lights are prop- 
erly recessed; spring steel side rails, or rub rails, and 
\ddi- | heavy bumpers protect the body; crown rolled fender- 
on. ettes save many a dollar; body is undercoated and 
Bonderited to retard rust; wiring is run in looms or 
3SO- conduits where required to stand up under snow and 
‘iled ice conditions; Cypress subfloors are tops for their job. 
y ' , Yes sir, you'll find Hackney Bodies worthy workers 
ese ' for you . . . that they're completely road conditioned 
Zl for all your routes. Give at least one a test on your 
i= toughest route. 
pal 
, 









the | Your per-year-cost of Hackney Bodies is 
bound to be less 










Hackney 


SINCE Gp 1854 
® 


Hackney Bros. Body Co. 


Wilson, N. C. Phone 7-0105 
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Recognized Groups 
Deplore Proposed 
Indianapolis Producer 
Strike 


Federal Orders Expand- 
ing Marketing Areas 
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Curtailment of milk deliveries to Indian- 
apolis failed to materialize when a milk strike, 
threatened by a splinter group of central Indiana 
shippers, was postponed from October 1 to October 7, } 


Called the Dairy Producers, Inc., the group 
won neither support nor sympathy from the three EC 
established and recognized bargaining co-ops whose — 
members supply Indianapolis. Those three groups 
oppose the strike, claiming there is nothing to gain 
and much to lose from such action. 


Officials predicted that the strike, if it 
ever came to pass, would fail, that no appreciable 
quantities of milk would be withheld from Indian- 
apolis and that those farmers who withheld milk would Di 
be losers. In their view it would follow the pat- | l€ 
tern of similar abortive efforts earlier this year 
in Cleveland and in New York. 


Membership of the DPI is said to be drawn 
from among the 2,600 shippers to the Indianapolis 
market, all of whom have contracts with one of the 
three recognized co-ops. In addition, it is said to 
have members shipping to other marketing areas. 


Nobody seems to Know what the DPI wanted. 
This uncertainty of aims appears to be characteristic 
of splinter groups. In September it was reported 
they were asking for a $5.00 price with no butterfat 
differential. This, at a time when the price was 
$4.75 for Class I and $4.55 for the blend. 


While there is dissatisfaction among pro- 
ducers, there is not enough of it to goad the vast 
majority into a patently senseless and unprofitable 
adventure. Action by the three co-ops opposing the 
strike constitutes an accurate reflection of the 
sentiments of this majority. 


Merger of Kansas City and Topeka, Kansas, 
into one marketing order and the extension of the 
marketing area under the jurisdiction of New York's 
Federal Order 27 reflect what has the appearance of a 
trend. Federal Orders, now operating in 68 markets, | 
are expected to increase to somewhere in the 70's 
and then level off within the next few years. The 
number of Orders is less significant, however, than | 
the number of pounds of milk each Order will regulate. 
Federal Order 27, for example, has control over 
one-third of all federally regulated milk in the | 
country. The trend seems to be toward expansion of | 
marketing areas under existing Orders and a slower 
rate of increase of new Orders. 


j 
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N OUR September issue we called your attention to the report of the 
| American Heart Association on the relationship of fat in the diet to 

heart disease. The report said that no drastic change in the American 
diet was justified on the basis of existing evidence. 

While this report was an encouraging reversal of recent industry 
experiences, it was not, in our opinion, the triumph for dairy foods that 
many people imagined it to be. We pointed out that the report said only 
that there was not enough evidence to convict, it did not say dietary fat 
was not guilty. 

Since the report was published, a front page story in the New York 
Herald-Tribune carried a table showing the cholesterol content of various 
common foods, including dairy foods. The story that accompanied the 
table declared that the role of cholesterol was not fully understood, ete. 
But the striking thing about the episode was the fact that despite the 
objective presentation of the material it was there because of the tremen- 
dous number of requests that the newspaper had received when it pub- 
lished a short report of the table’s existence a few days earlier. 

Three days after the cholesterol story appeared we came across an 
article in the October issue of The American Legion Magazine bearing the 
startling title, “Why We Drop Dead?” The article said that “Most of you 
(65 percent) cannot eat that much fat without raising your cholesterol and 
developing blocking damage in your heart arteries.” This statement was 
coupled with the advice, “If you are one in this 65-percent class it is 
very important for you to get that cholesterol down” . . . “In place of milk 
use skim milk; in place of ice cream, take fruit.” 

In our September editorial we said, referring to the Heart Association 
report “... the opportunity for disagreement exists, there will undoubt- 
edly be those who do disagree and who will say so in print.” 

People do not shout “wolf,” as the press did for a number of years, 
and then stop on the basis of one report. The danger is far from being 
over as the episodes listed above demonstrate. 

We suggest that you study most carefully the publication “Trends” 
that comes to you from the National Dairy Council. This is designed 
to keep you up to date on the developments in this field. This is a tricky, 
delicate subject upon which you need all of the information you can get. 
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Great Population Boom Seen as Singl 


Important Factor in Changing Dairy Indi 


Bulk Tanks, Paper Containers, 


Organized Labor, Major Developments 


In Last Decade 


Procurement 


HE CONTINUATION of a cen- 
Tiss. agricultural revolution 

has been the outstanding devel- 
opment in the post-war record of milk 
production. Mechanization in the 
form of tractors, the application of 
electric power to barn cleaners, hay 
dryers, milk coolers, water pumps, etc. 
are examples. New equipment such 
as pickup balers, pipeline milkers, 
and the bulk farm tank are other 
examples. 


Keeping pace with the mechanical 
developments has been an equally 
momentous increase in production per 
acre through better animals and better 
field crops. Feeding programs devel- 
oped at State and Federal experiment 
stations and adopted by farmers, have 
resulted in better pastures, better hay 
and better concentrates. Improved 
feeds have been accompanied by a 
markedly improved type of dairy ani- 
mal for the nation as a whole. Pro- 
duction per cow due to both of these 
factors, better feeding and better ani- 
mals, has climbed from a_ national 
average of 4,622 pounds per cow in 
1940 to 6,006 pounds per cow in 
1956. Total production has had a 
steady increase from 109 billion 
pounds in 1940 to 125.7. billion 
pounds in 1956. This increase took 


place despite a decline in total cow 
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number of 
dairy cows on farms in the United 
States is the lowest since 1929. 


numbers. The present 


A third trend has been a decline 
in the production of farm separated 
cream and farm butter. More and 
more milk is being sold off the farm 
as whole milk. The USDA reports 
that in 1956 sales of whole milk 
reached the highest point on record 
while farm use hit a thirty year low 
A constantly increasing production of 
milk plus a greater shipment of whole 
milk has produced the unprecedented 
volumes that have reached the market. 


While the over-all production rec- 
ord is one of steady increase, local 
areas have not necessarily followed 
the pattern. Thus some areas have 
been plagued with shortages due 
either to exceptional expansion in the 
local market where population gains 
have been most heavy or to local 
weather conditions that have created 
drought and consequently decreased 
production. The southern states have 
made remarkable advances in build- 
ing a dairy industry. North Carolina 
farmers, for example, produced and 
sold 328 million pounds of milk in 
1939, a billion pounds in 1956. 


The increase in production has been 
accompanied by an improvement in 
quality. Better field work and more 
active field work plus increasingly 








stringent health regulations have been 
primarily responsible. Other impor- 
tant factors have been better equip- 
ment such as bulk tanks, pipeline 
milkers, and milking parlors plus the 





very significant fact of larger farms. | 
As the application of mechanized | 
equipment increased the number of 
cows necessary to support the invest- 
Farmers 


ment required increased. 


either went out of the milk business 
or went into it all the way. Dairying 
became less and less a sideline and 
more and more a major farm occupa- 
tion. Other factors, of course, were 
unsettled conditions in other agricul- 
tural areas which caused farmers to | 
shift into milk production. However, 
the major influence was mechanization. 


Improvement in quality has been | 
accompanied by more exacting stand- : 
ards. Bacteria count has been and 
still is by far the basic yardstick | 
in measuring quality. However, one 
finds here and there other factors 
emerging such as herd health, and | 
flavor. At the moment, however, the | 
degree to which these standards are 
pursued has a definite relationship to | 
the amount of milk available. Where 
milk is short standards tend to be 
lowered. 


Within the last year we have noted | 
a renewed concern with the problem 


: ’ ; ; j 
of watering milk. Cause appears t0 | 
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Even when unrefrigerated.. 


SUNOCO POLYSEAL WAX GIVES CARTONS 
BULGE-RESISTANCE WITHOUT EXCESS COATING 


SUNOCO POLYSEAL® WAX has excep- 
tional resistance to citric and lactic acids, 
which weaken waxed cartons and allow 
them to bulge. 

You’ll like the way Sunoco Polyseal sets 
fast and uniformly. Your customers will like 
it, too. Sunoco Polyseal reduces carton 
bulging and leaking during prolonged 
storage and in unrefrigerated retail delivery. 

Sunoco Polyseal is a premium dairy wax, 
available in 50-lb cartons, 1,000-lb and 


INDUSTRIAL PRODUCTS 


2,000-lb pallets, and by tank car or tank 
truck. It is sold exclusively through Pure-Pak 
Division, Ex-Cell-O Corporation, 1200 
Oakman Blvd., Detroit 32, Mich. 


UNOCO-«= 
<— 


OsuN OIL CO., 1957 


DEPARTMENT 


SUN OIL COMPANY Philadelphia 3, Pa. 


IN CANADA: SUN OIL COMPANY 


October, 1957 


XUM 


LIMITED, 





TORONTO AND MONTREAL 
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Give your top-profit-builders every) m 


...1n Duraglas containers |: 
































Now, your highest profit items can be even more profitable! For 
they'll sell faster in Duraglas containers that give them every market- 
ing advantage: greater eye- and appetite-appeal . . . more serv- 
ing convenience . . . space-saving designs aot complete range of sizes. 
For information, call your near-by Owens-Illinois office — today! j 
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1. Duraglas Multiple quarts 


for increased milk consumption, 


When more milk is available in the home, more 
is consumed. Profit by the trend to large-size 
packages with convenient, economical Duraglas 
gallon and half-gallon containers. 





LON 


2. Duraglas Half-pints for cream... 


and school milk programs, 


Only glass can help you merchandise your cream 
by showing its rich, taste-appealing color. And only 
glass provides the economy you need to get your 
share of the school milk business. Duraglas half- 
pints are the ideal containers for both cream 

and school milk. 


3. Duraglas Jars for allied dairy products. 
Allied dairy products—like cottage cheese, sour 
cream, and yogurt—sell best in glass. To package 
these products, Owens-Illinois offers you a wide 
selection of Duraglas jars in every usable size. 


4. Duraglas Containers for your specialties. 





Eggnog, fruit juice, chocolate drink sell even 
faster and more profitably in Duraglas containers 
designed especially to give them the distinctive 
eye-catching appearance they need. 








or 

et- | O | 

- | DURAGLAS CONTAINERS WENS-LLLINOIS 
“en AN @) PRODUCT GENERAL OFFICES + TOLEDO 1, OHIO 
y! } 
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be a disparity between returns on 
butterfat above market standard. If, 
for example, market standard is 3.5% 
price of additional fat must equal 
price of 3.5% milk or temptation will 
be to reduce all milk to market stand- 
ard in order to get the higher price. 
New testing equipment is a big help 
in meeting the problem but funda- 
mental difficulty is price of extra fat. 


Federal Orders 
HE AGRICULTURAL MAR- 
KETING ACT of 1937 had 
barely had time to get a test run 
before it was engulfed by the abnor- 
mal conditions of World War II. How- 
ever, the post war years, even though 
one cannot describe them as “normal,” 
have brought with them a spectacular 
increase in the number of markets 
Federal 
recent 


subject to and, 


within 


regulation 
months, an equally 
spectacular expansion of the scope 


of those orders. 


A simple recitation of numerical 
growth, impressive though it may be, 
is perhaps the least significant element 
in the current evolution of the Fed- 
eral order program. The present 
trend is to expand existing orders to 
territory that 


cover new formerly 


might have involved separate orders. 


Between 1949 and 1957, 36 new 
Federal orders have gone into effect. 
This brings the total to 68 separate 
orders. Most of the orders are east of 
the Mississippi with Ohio enjoying 
whatever distinction there may be in 
having the largest number. 


On August 1, 1957 amendments 
to Federal Order 27 regulating metro 
politan New York went into effect. 
These amendments were of nation- 
wide significance because they went 
far beyond the metropolitan area to 
embrace many other cities of sub- 
stantial size. Thirty-five counties in 
New York and 13 counties in northern 
New Jersey were brought under one 
order. Approximately one third of all 
Federally regulated milk is involved. 
The important issue with which this 
amended order deals is the matter of 
what 


constitutes a marketing area. 


The amendments to Order 27 come 
pretty close to saying that all markets 
which draw their supplies from a 
common milkshed should be consid- 
ered as one marketing area. Thus 
New York City and Syracuse, New 
York, separated by 290 railroad miles, 
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are in the same marketing area and 
are both under the same order. 


The extension of the Boston order 
to include additional communities in 
the regulation, the merger of other, 
hitherto separate markets, such as 
the Greater Kansas City and Topeka 
markets, are other examples of the 
trend toward larger marketing areas. 


A number of legal actions have 
arisen out of the application of Fed- 
Their validity under 
the constitution has been thoroughly 
tested. Perhaps the most outstanding 
case in recent years was the Schofield 
case that arose out of the extension 


eral orders. 


of the Boston order to communities 
that had been on the periphery but 
not regulated by the order. The issue 
was whether or not farmers shipping 
to the regulated market but not ship- 
ping to the area covered by the ex- 
tended order could vote the new area 
in over the wishes of the producers 
shipping to that previously unregu- 
lated market. The court found against 
the producers in the newly regulated 
area. The significance of the decision, 
however, lay in the court’s opinion 
that the courts were not the proper 
place in which to seek redress, that 
the machinery for redress was pro- 
vided for in the legislation establish- 
ing the Federal Order system. 

New around 
Federal Orders are premiums for bulk 
tank milk, special pools for special 


questions revolving 


breed milks, and base-rating plans. 
The base-rating plan appears to be 
regarded with the most sympathy by 
USDA. Bulk milk have 
received little encouragement and the 
special pool proposals have been made 
so. recently 


premiums 


that, outside of a cer- 
tain standard reluctance to give any 
encouragement, the Department atti- 
tude is not yet clear. 


Quota systems have come in for 
some attention in a number of mar- 
kets. To date, however, proposals of 
this nature have not made much prog- 
Federal Order system. 
The difficulty appears to be the fact 
that they represent a concept of price 


ress in the 


regulation that approaches price sup- 
port rather than orderly marketing. 
This is a concept not authorized by 
existing legislation governing Federal 
Orders. While it is entirely possible 
that the Agricultural Marketing Act 
of 1937 could be amended to permit 


the incorporation of quota plans with- 


in the framework of a Federal Order, 
the consensus appears to be that they 
can not be a part of an Order at the 
present time. 


Department of Agriculture officials 
anticipate some further growth in the 
number of orders with a leveling of 
process setting in when the figure 
reaches 75 or 80. However, they do 
not consider numerical growth as im- 
portant as the trend, already in mo- 
tion, toward extension and merger of 
existing orders 

e 
Plant 


LANT OPERATIONS for the 


past decade and, indeed, from | 


the beginning of the 


dairy industry, have been a_ con- 
tinuing contest between labor costs 
and production efficiency. Each round 
of wage increases, each extension of 
union contracts, has been accom- 
panied by new labor saving equip- 
ment, more careful management, and 


increased output per man. The in- 


modern | 


tensity of competition and the rigid- | 


ness of fluid milk prices have stimu- 
lated efforts in this direction. It is 
becoming more and more apparent 
that savings in the cost of plant opera- 
tion offer equal, if not better, oppor- 
tunities for staying in the black than 
the acquisition of additional volume. 
efficiency 


However, volume and 


have a way of complementing each 


other. Consequently a second. sig- 
nificant trend has been toward larger 
volume operations. In certain smaller 
plants there have been some tentative 
taken 


steps toward decreasing the 


number of plant days in order to make | 


the production lines more efficient on 
the days that the plant does run. The 
common method of acquiring volume, 
however, has been through merger, 
purchase, or aggressive competition. 
The result has been a substantial de- 
cline in the total number of fluid milk 
plants but an increase in the total 
amount of milk processed. Fewer 
plants are handling more milk which 
larger volumes pert 


simply means 


plant. 
This increase in volume is clearly 
shown in the number of new plants 


a — 


eee em 





that have been built and in the ex | 


a e e 
traordinary amount of remodeling and 


expansion going on in existing plants. 
It is rare indeed to visit a plant that 
has not just completed a remodeling 
program, is in the throes of remodel- 
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Me 2 Hundreds of dairies have already proven the tremendous appeal 
k than of Johnston’s steak knife premium. Sales increases of 75% to 
olume. over 100% were common when it was introduced. In fact, results 
iciency were so outstanding, requests have been received every day to 
g each have it repeated. 
d sig- | So, here’s your chance to boost your chocolate milk or drink 
larger sales with the most popular consumer premium ever offered the 
smaller dairy industry. And in addition, your product will be far, far 
ntative superior because it will be made with the finest dairy chocolate 
ig the — from Johnston. 
O make 
| COMPLETE WHOLESALE AND RETAIL PROGRAM 
n. 1e 
olume, 


For home delivery 
customers, you can 
take your choice of a 


Everything you need 
to do a bang-up job in 
stores is available. 


nerger, | 





etition. Point of sale stream- mail-in or driver de- 
tial de- ers, order blanks and livered promotion. 

id milk display cards. 

e total j 

Fewer 

which | Your Johnston Salesman or Write Box 691, 

s per | Milwaukee, Wisconsin, for more details 
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PAPER CONTAINERS 
FOR HOME 


DELIVERY? 
... many dairies find : 
ai” it's no longer a question 





of if, but when! 
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More and more dairies recognize the all-paper operation as an inevitable 
step forward in modern dairy management. You may have concluded this 


too, as you see an ever-increasing quantity of milk sold in paper cartons. 


Yet, conversion raises many questions: What are the costs? What do you tell 


customers? Will the driver-salesmen like the idea? How do you promote the 











move? Here are the answers! 


NEW CANCO INFORMATION KIT 


answers critical questions about all-paper 
operation!...gives complete plan for conversion! 


To answer your questions about conversion, Canco has 
) 1 

prepared a giant 12-part kit. We sincerely believe you will 

find it worth serious study. The Canco representative will 


gladly review this material with you, pointing out how it 


applies to your particular operation. 


GIVE HIM A CALL TODAY! 








AMERICAN CAN COMPANY SALES OFFICES 


ATLANTIC DIVISION 


Wynnewood, Pa. 


Kansas City, Missouri 


Houston, Texas 


. W. H. Gaul H. T. Rich |. W. Siekmann 
1S 
a Greenwood 7-7800 Plaza 3-1125 Orchard 2-2421 
W. T. Taylor 
Jackson 3-0466 Pittsburgh, Pa. Detroit, Mich. Milwaukee, Wisc. 


Baltimore, Md. 
W. V. Lyons 
Plaza 2-5880 


Needham Heights, Mass. 


E. Mansfield 
Grant 1-0969 


Tampa, Florida 
T. A. King 
Tampa 4-2131 


R. G. Warmbold 
Trinity 5-2750 


St. Paul, Minnesota 
F. G. Bonn 


J. M. Dalton 
Broadway 1-7557 


PACIFIC DIVISION 


Seattle, Wash. 


Midway 6-1374 
J. A. Tully y W. Flynn 
Needham 3-4280 Elli 1 
CENTRAL DIVISION Cleveland, Ohio Hiott 8100 
Chicago, Ill. F. G. Richards Oakland, Calif. 
F. E. Deluca Main 1-8337 


Sterling 8-2000 


Portland, Maine 


R. C. Kinne 
Spruce 3-1751 


New York, N. Y. 


F. D. Tower 
Murray Hill 6-4900 


Rochester, N. Y. 


E. Hoffman 
Randolph 6-7300 


New Orleans, Louisiana 
R. C. Coleman 
Tulane 0651 


Indianapolis, Ind. 


R. B. Connelly 
Melrose 6-3401 


Ogden, Utah 


Denver, Colorado 


W. H. Etzbach 
Florida 5-7328 


St. Louis, Missouri 
J. G. Rayburn 
Prospect 3-2200 


Cincinnati, Ohio 


H. L. Sutherland 
Kellog 3-7433 
Portland, Oregon 


W. C. Hatfield 
Capital 3-1181 


San Francisco, Calif. 


F. A. Smith 
Douglas 2-4730 


San Jose, Calif. 


T. P. Cobb C. W. Parry C. P. Proctor J. D. Coplen 
Baker 1410 Export 4-8841 Parkway 1-2008 Cypress 3-9033 
Hillside, N. J. Waterloo, lowa Arlington, Texas Los Angeles, Calif. 
R. V. Bradley W. C. Schultz R. G. McCain R. K. Carson 
EL Murdock 6-8000 Adams 3-3325 Crestview 5-3381 Ludlow 2-8381 
= 
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ing, or is about to embark on a re- 
modeling program. 


The construction of increased plant 
capacity is a direct result of the race 
between labor costs and_ efficiency 
plus the impact of an unprecedented 
population boom. Again and again 
we have heard the story repeated, 
“We had X number of men in 1946 
or "47 or ’48. Today we are handling 
a larger amount of milk with the 
same force.” 


A general trend toward more eff- 
cient equipment and toward automatic 
operation have been major elements 
in this gradual evolution. At the same 
time increasingly able management, 
made available as size of operation 
justified the salaries necessary to sup- 
port a highly trained, competent spe- 
cialist, has utilized the new equipment 
most effectively. 


The influence of equipment is found 
in practically every branch of dairy 
plant operation. The development of 
materials handling has been remark- 
able. Bulk tank milk has eliminated 
many receiving platforms. Bottle and 
carton casers, case stackers, power 
conveyors, fork lift trucks, heavy duty 
dollies, bulk wax installations, have 
all contributed toward faster, more 
efficient movement of raw materials 
and finished products. 


Although the recent developments 
in the application of automation to 
the cleaning operation are best known, 
they were preceded by such crucial 
devices as the flow diversion valve 
and other automatic controls in milk 
processing. Progress continues to be 
made in C.I.P. The system has now 
been successfully used on storage 
tanks and tank trucks as well as pipe 
lines. Some rather fantastic exten- 
sions of this system are on the draw- 
ing boards with every expectation 
that they will be translated into prac- 
tical plant operations within a matter 
of months. 

A second great area of development 
in plant operation has been in quality 
control. Here new equipment has 
again played a dominant role. This 
is especially true of equipment de- 
signed to remove off-flavors. At least 
six manufacturers have flavor control 
equipment on the market at the pres- 
ent time. Four years ago there was 
only one. 

Actually flavor control equipment 
is part of the emphasis on efficiency. 
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In areas plagued by feed flavors such 
as wild onion, demand took a sharp 
drop during the onion season. This 
interfered with an efficient plant op- 
eration. Through the use of flavor 
control devices the seasonal drop con- 
sumption due to off-flavors has been 
eliminated. Production lines have 
been able to keep rolling with a good 
volume right through periods that just 
a few years ago meant serious pro- 
duction headaches. 


There has been a clear movement 
toward better cottage cheese produc- 
tion. This development has not yet 
reached its full stature. However, one 
finds an increasing emphasis being 
placed on good quality cottage cheese. 
To get the desired quality plant opera- 
tors are using equipment designed 
especially for cottage cheese, setting 
aside definite and specialized facilities 
for manufacturing the product, and 
even going so far as to create constant 
temperature in the cottage cheese 
rooms through the use of air condi- 
tioning equipment. 


Constant inflationary pressures will 
presumably be reflected in continuing 
high wage scales. The result will be 
further refinements in plant efficiency. 
These efficiencies will be found in 
larger operating units, new equip- 
ment, and intelligent management. 


Sales and Distribution 

TRULY spectacular rise in the 
volume of milk distributed 
through stores, an equally 
spectacular rise in the use of paper 
containers for milk, a resulting expan- 
sion of marketing areas, the introduc- 
tion of quantity discounts on retail 
routes, the use of multiple quart con- 
tainers, the remarkable success of 
cash and carry gallon jug milk stores, 
the development of in-plant feeding 
programs are some of the most sig- 
nificant and radical changes that have 
marked the distributive phase of the 
milk business during the past decade. 


Behind all of these almost revolu- 
tionary changes was the single great 
fact of a fantastic growth in population 
coupled with a fundamental sociolog- 
ical upheaval. Not only has the total 
population increased with unprece- 
dented rapidity, a 20 million increase 
since 1950, but the increase has been 
confined almost entirely to the urban 


areas. A study made by J. Walter 


Thompson concludes that almost half 
of the nation’s population, represent. 
ing more than half of all the retail 
sales in the country lives in 14 inter. 
urban areas on less than 4 percent of 
the land area. 


With the growth of store sales has 
come a vastly improved sense of ad- 
vertising and merchandising. The work 
of the American Dairy Association has | 
been an extremely important influence 
Although the 
ADA budget, now in excess of 6 mil 


in this development. 


lion dollars annually, is only a fraction 
of the collective budget of the dain 
industry, the Association has been a 
outstanding stimulant in the develop. | 
ment of a sales-mindedness geared 
to the new character of the market. 





Creation of equipment to handle the | 
new type of business, containers, re-| 
frigerated display cabinets, bulk dis- 
pensers, vending machines, while a} 
result of the changing market have, | 
in their turn, accelerated the change 


The increase in large outlets for 
milk brought with it a greatly in- 
tensified competition for the big stops. 
The competition, because of the nature 
of the product, was in the form of 
service and price. In most markets this 
competition on service and _ price 
raised fundamental questions of ethics | 
and competitive relationships. A nun- 
ber of States attempted to meet the 
problem through minimum _ price 
regulations, or the prohibition of 
certain activities labelled as unfair 





trade practices. These laws met with | 
completely different success according | 
to the markets and according to the} 
statutes. In some States they have | 
been strongly supported and a 
successful. In other States they have 
been destroyed by the courts, usually | 
at the behest of the some portion off 
the industry. In still other States they 
never got off the ground. As a gener- 
ality large companies, such as chai 
organizations opposed regulation ol 
trade practices, independent distribu- 
tors tended to favor them. 





In a few markets, Albuquerque | 
and Pittsburgh, to be _ specific, the j 
local industry has been able tof 
develop a policing system that enabled } 
it to meet the competitive problems | 
without recourse to legislation. How: | 
ever, efforts of this nature always face 
the danger of prosecution for violation 
of the anti-trust laws. The line that 
separates illegal combinations in re 
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onger keeping life 
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how Sorbic helps dairy products keep longer 


Improved mold and yeast resistance in your dairy odor or appearance at effective levels: it is digested 


product means longe or kee *ping life. It means im- in the same way as butter fat. And Sorbic is easy to 


proved customer ee a oy far fewer spoilage use, easy to store. 
Result... greater profit for you. All this is 
possible with CARBIDE’s ; Sorbie. 


Sorbie is unusually effective in many dairy prod- 


losses. Sorbic has already improved the keeping life of 
perishables such as ¢ -heese and cheese products, pre- 
pared fruits, vegetables and salads. Find out more 
ucts. It retards many molds and yeasts that are re- about Sorbic. For sample and technical information, 
write Department B, Union Carbide Chemicals Com- 


pany, 30 East 42nd Street, New York 17, N. Y. 
for a longer keeping life... SORBIC 
UNION CARBIDE CHEMICALS COMPANY 


UNION 
CARBIDE 


sponsible for spoilage. Low concentrations of Sorbic 
are effective for long periods. It does not affect taste. 


Division of Corporation 
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trade from 


straint of 


cooperative 
attempts to halt ruinous competition 
is very fuzzy indeed. It is an 
that both the 


courts would do well to clarify. 


area 


legislatures and the 


Biggest distribution question now 
is the future of retail home delivery. 
Opinions on the subject vary accord- 
ing to where interests lie. Increasing 
power of stores in establishing milk 
prices and, consequently, differentials 
represents a formidable challenge to 
retail home service. This situation is 
aggravated by of home 


Each 


makes home service more expensive 


expense 


delivery. switch to the store 
and encourages further shifts to the 
is a vicious circle. Home 
to be 


in cities and 


store. It 


delivery appears strongest in 


towns, weakest heavily 


populated urban areas. 


Trend has been steadily away from 
home service despite security of many 
small stops aS opposed to a handful 
of large stops. At present time distribu 
tion is just about evenly divided 
between store sales and home service. 
Quantity intervals 


discount, longet 


between deliveries, home milk dis 
pensers are some devices that have 
been introduced to offset the price 


advantage of the stores. Such extremes 


as once a week delivery are being 


tried out. 


Although 


been the big 


wholesale business has 


show in recent dis- 
tribution history it is an area full of 
resentment of dealer against dealer, 
dealer against store, and store against 
dealer. Trouble is competition for the 
big stop with consequent price deal 
which puts large store buyer in the 
driver’s seat. Second trouble is narrow 
little 


and 


which results, leaves 


kind of 


merchandising 


margin 
room for advertising 
stores re- 
Third 


failure to 


allow ances 


ceive from other suppliers. 


trouble — is storekeeper’s 
understand rigid nature of milk price 
treat it 


like any other commodity with week 


system, his inclination is to 


end specials etc. However, problems 


and resentments, not withstanding. 


store business keeps right on growing. 


Management 


OTH management's job and man 
people are changing. 
fluid milk 


plants, complexities of operating in a 


agement 
Increase in size of 
highly developed society, have created 
new management problem. Old tech 


niques of shrewd buying and selling. 
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convivial spirit, no longer are sul 
ficient. Many firms have dropped out 
of the race because the management 


was not equal to the challenge. 


Younger men, most of them with 


technical training in dairy industry, 
are assuming increasingly important 
positions in management. Trend was 
evident at dairy show last year, is 
evident at any State or national con- 
vention you care to mention; is further 
and convincingly evident at the plants. 
Young men as Sales Managers, young 
men as Plant Supers, young men as 
Plant Engineers, and in many cases 


voung men as General Managers. 


Trend is very important because it 
represents a change in mental attitudes 
which is as fundamental as it is 
possible to get. In many respects the 


new management is contributing 
effectively to the 


industry. 


evolution of the 
This is evident in plant 
modernization and improved efficien- 
bemoaned 


cy. Organized labor is 


less and studied more. Accurate 


records appreciated more and more 
as necessary to sound management 
in difficult 


delicate areas of competitive relation- 


practices. However, and 


ships the new bovs have done no 


better than the old. 


Major management problems con 
tinue to be increased cost of operation, 
competitive relationships, organized 
labor, and a changing industry. Ability 
of management to keep their organiza- 
to changing currents 


tions trimmed 


will be final test of their competence. 


Transportation 


HE SHIFT from rail to truck that 
began before the war has been 
just about completed. Milk train 

is largely a thing of the past. Bulk tank 
has had an important impact on the 
hauling picture. Many haulers rest- 
less. Hauling rates have not increased 
with milk prices. Farmers don’t want 
to pay more, dealers loath to stir up 
producer trouble with higher hauling 
charges, vet haulers in 


many cases 


getting same rate they received ten 
vears ago. Competition among haulers 
is an important factor in keeping the 


price down. 

Retail and wholesale transportation 
has not changed as much as produce 
Many trucks 


bear a wartime 


hauling has changed. 
still in that 


manufacturing date. Significant devel 


service 


opments have been in the use. of 


mechanical refrigeration and a search 





for lighter construction —jnaterials. 
Plastic and aluminum are being given 
a great deal of consideration, alumi- 
used in bodies, but 


num 1s some 


steel continues to be principal material, 

Transportation appears to be the 
area of greatest waste in the dairy 
Wide truck 
costs suggest wide variations in truck 
feet Fact 
that have not yet 
realized the specialized nature of their 


industry. variations in 


management. seems to be 
many operators 
truck operation and have been slow 


to give it the attention it deserves, 
Huge potential for profit or loss in 
the truck fleet offers opportunity that 
distributors can ignore only at. their 
peril. 
Associations 
RESENT STATE of trade asso- 
ciations is bafHling, future is an 


enigma. One hears a great deal 


of talk about the large number of 
trade associations national, regional, 
State, and local. Milk Industry 


Foundation and International Associa- 


tion of Ice Cream Manutacturers 
took cautious steps to do something 


f 


two groups was and is being carefully 


about it. Possibility of a 


merger ¢ 


studied. While merger talks were going 


on another group formed a_ brand 
new national organization known as 


National Asso- 


ciation. 


Independent Dairies 

At State level similar developments 
can be found. In New Jersey extension 
of Federal Order 27 
formation of new trade association in 
field already occupied by Milk Dealers 
of Northern New New 
Milk Industry Association. 


Tendency is to form a new associa- 


has stimulated 


Jersey and 


Jersey 


tion every time a new problem arises 


Increase in number of associations, 
complex nature of problems confront- 
ing industry has caused many people 
to re-examine function of trade as- 
sociation. We have encountered con- 
siderable dissatisfaction with existing 
trade associatons, but not very man) 


positive suggestions. There is a 
definitely unfavorable reaction to the 
numbers of trade associations but no 
notion as to just 


should do 


very clear cut 


what trade associations 
differently. 

Possibility of a broad industry-wide 
association appears more remote than 
ever despite talk about the idea. More 
than fewer is 


associations rathe1 


present order. Peculiar. 
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bur carton is the public expression of the quality your plant produces. It protects both product and ?) © 
ofits, or should. Each month, more and more dairies switch to Dairypak cartons. May we tell you why? 










; : a CLEVELAND 26, OHIO 
crt UNDER LICENSE FROM EX-CELL-O CORP., DETROIT, MICHICAN tour ML CONTAINER 





tention the other day. Fellow 

starved to death in a restaurant. 
Turned out he was a judge of dairy 
products. Had ordered two glasses 
of milk and couldn’t make up his mind 
which one to drink. Like the donkey 
and the hay. Rough situation. Re- 
minded us of coming judging classic 
in San Francisco and our responsi- 
bility to select a winner before a 
winner wins. 


T RAGIC CASE came to our at- 


Latest advice from our intelligence 
people in Washington, places the 
number of teams entered, as we go 
to press, at 20. The fact that the con- 
test is held on the far side of the con- 
tinent has reduced the number of 
teams. However, there are some pretty 
high-powered delegations sniffing and 
nibbling around the country. It may 
not turn out to be the biggest contest 





How We Pick Them 
1. Ohio 

2. South Dakota 
3. lowa 

4. Connecticut 

5. Mississippi 


How They Finished 


Last Year 
1. Illinois 
2. lowa 
3. Mississippi 
4. Oklahoma 
5. Ohio 











of good milk for testing tell them to 
apply to the milk industry in our 
fair State.” 


Good advice but we would like to 


Peerless Prognosticator Picks 


Ohio by a Snort 


Forecast of Annual Collegiate 
Judging Classic Sees South 
Dakota in Second Place 


By NORMAN (Sniff Sniff) MYRICK 


ever but it certainly won't lack for 
quality. 


So now you want to know 
how they will finish? We know that 
you want to know this because one 
of our avid readers wrote “We wait 
here with bated (and _garlic-filled) 
breath to see what fantastic ideas 
may have generated, germinated, or 
just growed this year.” 


Our correspondent went on to sug- 
gest that “In making your determina- 
tions do not forget to take into con- 
sideration that some of the judges may 
not recognize garlic even if two allium 
sativums was floating yet on the top. 
And if California needs some samples 
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point out that our prognostications are 
not wild guesses. They are based on 
a carefully prepared scientific formula 
that consists of putting Iowa, Ohio, 
and Mississippi in the first five, ex- 
amining the third stomach of our 
favorite ox to determine whether or 
not Connecticut gets a spot, and finally 
selecting a fifth team with great care. 
How we select this team is our big 
secret which we must decline to re- 
veal. Just watch the record. 


Well here they are. We think Ohio 
is going to win the big marble. Usu- 
ally we go along on the percentages 
and name Iowa and probably we 
should this year because the boys are 
certainly due. But they have let us 


down something shameful the last few 
years and we wouldn't be surprised 
to see the Slater ensemble snort right 
up to the top. 


' 
' 


It is always dangerous to take | 
Mississippi too much for granted, | 
Every year we think we have them 
pegged just about right and they | 
either bust us wide open with a spec. 
tacular victory or edge in a point or | 
two below the spot that we figured, 
Last year we had them picked fo 
fourth only to have them end wp | 
third. Tell you what we're going to | 
do. We have a vague feeling that this | 
is going to be an upset year. We've 
always had a lot of respect for that ' 
South Dakota team and we have a | 
hunch that the confidence is going 
to be justified this year. Put South 
Dakota down for second place. Put 
Iowa down for third. Put Connecticut 
down for fourth on the basis of their 
showing at the Eastern States Exposi- 
tion in September. Put Mississippi 
down for fifth and hang onto your hat. 


Last year’s results had Wisconsin | 
and California Polytech arguing pretty | 
strenuously over milk with Wisconsin | 
emerging on top by a scanty 3 point | 
margin. In their home territory it 
may be that the Polytechs will show | 
additional strength. Certainly they 
will be around and that second they 
took in Milk last year is a notice worth 
noticing. 


Wisconsin, with its first in Milk last | 
year, is another team that we look at | 
with a lot of thought. They are not to 
be passed over lightly. Nor is State 
College of Washington to be ignored. 
This is a West Coast team that has 
done reasonably well in the East, | 
umpteen miles from home. Wouldn't 
surprise us a bit to see the Cougars 
make a bigger splash than usual this 
year. Then there are those gay blades 
from Texas Tech under the super- | 
vision of a real pro which always 
makes them dangerous. J. J. Will- 
ingham has been bringing Lone Star | 
teams to the contest for a hefty spell. 
They've been in there a few times and | 
mighi «ake it again this year. Penn- 
sylvania and Nebraska are other pos- 
sibilities that deserve more than 4/ 


passing glance. 


Guess we'll stick with our first} 
choices, though. Ohio, South Dakota, : 
Iowa, Connecticut, and Mississippi. 
All right men, roll out the cheese and 5 
let’s get at it. 
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The tank with the two compartment rear There definitely is a difference! Send for 
cabinet, using only two doors for the con- Bulletin No. 122 and check the features and 
venience of the operator. Workmanship is of 
the highest quality throughout. 

Damrow, with over 50 years of experience 
in the manufacture of equipment exclusively 
for the Dairy Industry, can furnish the best 
mes and | by comparison. 

r, Penn- Every unit is carefully engineered, to meet Standards and approval has been granted to 
her pos- the requirements of the hauler. attach the 3A symbol. 
than 4) 


7 | v ni D 1 ll BROTHERS 
a COMPANY 


cese and | FOND DU LAC, WISCONSIN, U.S.A. 


see why more and more haulers prefer, and 
buy, Damrow built Milk Pick-Up Truck Tanks, 
the “Mobile Receiving Station On Wheels.” 


These tanks conform to the 3A Sanitary 
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Every Business Must Occasionally 


Appraise Its Past If It Expects 


To Have a Future. Let’s Take a Look at— 


The Dairy Industry's Record / 


By CHARLES E. FRENCH and T. C. WALZ 


Every business 


STS 


must occasionally 
appraise its past, if 
it expects to have a 
future. The 
processing 


dairy 
industry 
| receives bouquets or 

brick-bats  depend- 
ing upon the group that appraises its 
past. What are the facts? What is the 
record? The recent Census of Manu- 
facturers provides the basis for a real- 
istic appraisal, and this article reports 
an analysis made primarily from that 
Census. 

The Record for 
Manufactured Dairy Products 


Inputs required to produce a given 
output of manufactured dairy products 
fell by 74 per cent between 1919 and 
1954, or 2.1 per cent per year (Table 
1). This is a good record. It has been 
reported that the meat packing in- 
dustry between 1919 and 1947 was 
able to reduce its inputs per unit 
of output by about one per cent per 
year. Other reports have shown that 
from 1919 to 1947, American farmers 
reduced inputs per unit of output 
slightly over one per cent per year 
and the record for the total economy 
was only slightly better. 

Table 1. Inputs Necessary for a Given Net 
Output, Manufactured Dairy Prod- 








ucts, 1919-1954, (Based on 1947 

prices). ; 
Year Labor Capital Total 
1919 100 100 100 
1929 32 70 51 
1937 26 52 39 
1947 39 30 34 
1954 27 25 26 


This record is for the total dairy 
Unfortu- 
nately, we do not have figures for ap- 
praising the record for individual pro- 
ducts. Shifts have occurred within the 


manufacturing industry. 
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industry in regard to products and 
processes. On the record 
shows that these changes were for the 
most part good. So, let us look back 
quickly at some of them. 


1919-1929, the inputs, 
milk, capital, and supplies other than 
milk, increased per unit of output. 
Labor, however, decreased. Intimately 
associated with these changes was the 
adoption of the farm separator. The 
gathered cream system was accom- 


balance, 


Between 


panied by the introduction of cream 
buying stations, centralizer creameries, 
large selling co-operatives, national 
dairy organizations and the advent of 
direct marketing of dairy products 
that were beginning to appear in more 
convenient packages. 

Technological innovations markedly 
influenced basic methods of manu- 
facture and distribution in this period. 
Some important factors were the in- 
troduction of the electric motor, the 
motor truck and improved all weather 
roads, expansion of railroad mileage, 
better methods of communication, 
higher standards of quality and sani- 
tation, improved refrigeration, and 
spread of manufacturing knowledge 
generally. 

From 1929-1937, the gains made in 
the previous decades were solidified. 





THE AUTHORS 

Charles E. French and T. C. 
Waltz are members of the De- 
partment of Agricultural Eco- 
nomics at Purdue University. 
Long associated with the dairy 
industry Professor French has 
contributed many articles to 
trade and professional journals 


in this field. 











Much emphasis was placed 
greater utilization of whole mik 
The development of techniques for 
drying milk in the 1930’s made 
feasible the collection of skim mik 
and whey previously fed to fam 
animals or indiscriminately poured 
down the drain. Although utilization 
of by-products received its major im 
petus from World War II, manu 
facture of milk powder was. stim 
ulated by about a 10 per cent 
decline in marketings of farm skim 
med cream between 1929-1937, and 
about a 30 per cent decrease from 
1937-1947. This meant that mane 
facturing plants were receiving about 
40 percent less cream in 1947 than 
they received in 1929, and a com 
respondingly greater amount of whole 
milk. It also meant that a more profit 
able had been found for skim 
milk and of farmers and 
dairy manufacturing firms were it 
creased. 


use 
incomes 


As a part of the shift towards dired 


marketing which gained support if 
the 1930’s, many marketing function 
formerly performed by other market 
ing agencies were assumed by the 
manufacturers. New packaging materi 


als and techniques made possible) 


reductions in packaging costs. 


The 1937-47 period 
influenced. During this period 
of the technological changes weft 
concerned with efficiency in_platl 
operation. Labor was scarce. The 
areas of materials handling, labo 
efficiency and cost control were ett 
phasized. Also quality control wa 
furthered. Better utilization of skim 
milk and whey and reductions in plat! 
losses “stretched” the supply of mantt 
factured dairy products available f@ 


war- 
mati} 


was 
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"APY equipment ... allowed us to double our capacity 
without increasing our area of operation.”’ 


installation 
of HMB APV 
PARAFLOWS combined 
capacity 40,000 LBS/HR 
HTST in the Baltimore plant yey ti 
of the GREEN SPRING pe I 
DAIRY... Maryland’s 
ae 


la — de 3 4 - ST J 


£ a ey, 























Practically anywhere you go in Maryland, and cer- 
tainly in the most densely populated parts of the state, 
Green Spring Dairy products are found and favored. 
Particularly their famous Golden Guernsey Milk. 

And to help produce this fine product Green Spring 
Dairy chooses APV PARAFLOW heat exchanger equip- 
ment for their modern, show plant in Baltimore. 


Pratt Rexford, Green Spring Dairy Vice-President, 
tells us that —“APV equipment . . . has allowed us 
to double our capacity without increasing our area 
of operation. The savings in refrigeration and power 
due to the machines’ efficiency are such that we have 
not had to increase these facilities for our added 
production. The machines operate perfectly . . . we 
know that the maintenance of quality in our products 
has been simplified since we have installed these 
machines”. 


This economy of operation . . . guaranteed protec- 








tion of product quality . . . and increased production 
capacities can be enjoyed by all dairies, large or 
small, when APV PARAFLOW Heat Exchangers are 
used for the heating, cooling and pasteurization of 
milk. 


There is an APV PARAFLOW to meet your needs, , 
your capacity and physical plant layout. So why APV COMPANY INC. 


not write today and get the money-saving, quality- DAIRY DIVISION 


protection facts. 137 Arthur Street ¢ Buffalo 7,N.Y. | 
*¥ ENGINEERED BY DAIRY ENGINEERING INC., BALA-CYNWYD, PA. re ee 
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human consumption. Export needs 


markedly altered the product lines. 
The period from 1947 to 1954 was 
again a period of reorganization and 
consolidation of the gains in efficiency 
forced by World War II. Consumers 
found that the variety and conveni- 
ence of foods had increased 
after World War II. 


Competition among foods was severe 


many 
tremendously 


and dairy distribution methods caused 


many alterations in product lines. 
Small plants failed and mergers were 
a sign of the times. Further efficiency 
gains were made. However, these have 


brought with them the fear that small 





An outstanding characteristic of the dairy industry’s develop- 
ment has been increasingly larger investments for the equip- 


ment of production. 


numbers of firms may result in re- 


duced competitive strength in the 


over-all economy. 


Our major input has always been 


milk, but we have been using in- 
creased quantities of supplies othe: 
than milk such as fuel, water, elec- 
tricity, improved containers, vitamins, 
and other ingredients (Table 2). The 
general trend toward larger units of 
manufacture have involved large abso- 
lute outlays for productive equipment. 
This shift has been generally from 
largely steam-powered, — batch-type 
equipment in the early years to the 
electric-powered, _continuous-process 
This is 
now being augmented some by auto- 
matic control equipment but not to 


equipment of recent years. 


such an extent that we can as yet say 
that automation has basically influ- 
enced the industry. Apparently, the 
influence has been one of increasing 
the relative 


proportion of supplies 
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Improved materials handling and auto- 
matic controls have become more prominent in recent years. 


such as fuel and electricity but not 


the basic proportion reflected in 


depreciation of fixed capital. 
Table 2. Percentage Breakdown of Inputs in 


Dairy Manufacturing Industry for 
Selected Years. 


Supplies 
Other 
Year Milk Than Milk Labor Capital _ Total 
(percentage of total) 





1919 69 6 12 13 100 
1929 67 8 8 17 100 
1937 64 15 7 14 100 
1947 51 27 12 10 100 
1954 66 18 8 8 100 


Except for the supplies other than 
milk, relative input proportions have 
shown little change through the years. 
It must be recognized, however, that 


our data on individual input factors 
are not as good as for the total picture. 


The Record for Fluid Milk 
Available figures for the fluid milk 
industry are not as detailed as those 
for the manufacturing sector. Probably 
our best figures came from the Milk 
Industry studies 


Foundation con- 


ducted at Indiana University since 
1941. These allow us some basis for 
a reasonable apparisal of the record 
here. 

Inputs required to produce a given 
output of fluid milk fell 37 percent 
between 1941 and 1954, or 2.8 per- 
cent per year (Table 3). Thus, this 


Table 3. Inputs Necessary for a Given Net 


Output, Fluid Milk, 1941-1954, 
(Based on 1947 Prices). 
Year Labor Capital Total 
1941 100 100 100 
1947 61 39 54 
1954 66 56 63 


indicates that the record in the fluid 
segment has been roughly comparable 


with that of the manufacturing seg. | 
ment. Both were good by comparison 


with other industries. 


War induced savings from improved 
processing, materials handling, and 
have 


distribution methods 


been 
reasonably well maintained. Every. 
other-day delivery, high speed pas. 
teurizing and many other advances 
are now commonplace. If we can now 
build upon these advances which ar 
apparently solidified, the  efficienc 
record need bear no apology. . 


Milk again has been our major input 


in the fluid segment. However, sup- 


plies other than milk have increased 
their proportion of the total (Table 4).f 
To appreciate how this group of inputs 
has entered the picture, we need onl) 
to read such an imprint as this on a 
typical half-gallon paper container 
“Grade A, Pasteurized, Homogenized 
Vitamin D, Milk; 400 U.S.P. Vitamir 
D units (activated ergosterol) added 
per quart by A.R.P.I. 


process.’ 


Table 4. Percentage Breakdown of Inputs in 


Fluid Milk Industry for Selected 
Years. 
Supplies 
Other 
Year Milk Than Milk Labor Capital Tots 
1941 63 13 17 7 100 
1947 55 21 19 5 100 
1954 54 22 18 6 100 


Labor is a big item and has shown 
little change in its proportion. Progress 
is going to requir 
efficiency 
Further adoption of continuous pro 


efficient 


(Please Turn to Page 154) 


in the industry 


that we improve labor 


cesses, in-place cleaning, 


American Milk Review 


XUM 










Oct 





~< €ould your 

improved 

li y. alc 

~~ bottle caps 
1. Every. > 


reed pas. 
advances 
> can now 
which are 
efficienc, 


Yo 


PASS 


ajor input 
ver, sup- 


increased 

(Table 4) 4 

» of inputs, 

need only 

this on a 

container 

ogenized Milk bottles get some pretty rough treatment in the 
Vitamin) home, especially from the younger set. So you ought 
ol) added} to furnish a cap that stays on tight, yet comes off with 


SS. | asimple twist. That’s where Seal-Kap stands out. 

Seal-Kap is the modern one-piece closure that 
won't come off, even when the bottle 
is tipped. What’s more, it gives your 
milk sure protection, preserves fresh- 
ness right down to the last drop. 
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And your customers never have to touch the pouring 
lip when they twist Seal-Kaps off or snap them on. 

There’s a Seal-Kap for every multi-finish bottle, 
from 38mm. up, with or without cap seats. In the 
dairy, they save you money because you need just 
one capping operation. In the home, they build your 
business because customers definitely prefer their 
convenience and protection. Why not write today 
for the full details on Seal-Kap closures? 


AMERICAN SEAL-KAP CORPORATION, 11-05 44th DRIVE, LONG ISLAND CITY 1, N.Y. 


* 
uel Hood AND etl Nyt PROTECT TO THE LAST DROP IN THE BOTTLE 


*Trade-mark Reg. U. S. Pat. Off. 








Competitive Relationships Are a Major 
Problem in the Milk Business. This 
Article Is a Discussion of — 


Unfair Trade Practice Regulations for 
the Dairy Industry 


Louisville, Ken- 
tucky, is the latest 
market to go on a 
price cutting binge. 
Prices have dropped 
by a nickel a quart. 
Six distributors have 
brought suit against 
the National Dairy Products Corpora- 
tion. Representatives of Louisville dis- 
tributors have asked the Federal 
Trade Commission to conduct an in- 
vestigation into what they hold to be 
unfair competition. 


In North Carolina the State Milk 
Control Commission called a series of 
hearings to consider a new set of fair 
trade regulations that it is studying 
with a view to applying them to the 
milk business in that state. 





Minnesota’s Twin Cities of St. Paul 
and Minneapolis are slowly working 
their way out of a price war that bled 
distributors white. A 20-month-old 
battle in Jackson, Mississippi appar- 
ently has ended with an announce- 
ment of a general price increase while 
in Elkhart, Indiana routemen went 
on a two-day strike in an effort to 
halt a milk price war among grocers. 


The current roster of competitive 
problems that have degenerated to 
the point of open price wars have pro- 
duced the usual search for some legal 
remedy. Louisville has turned to the 
Courts and the Federal Trade Com- 
mission. Minnesota has enacted a new 
Unfair Trade Practices law. North 
Carolina is considering regulations 
along similar lines. It is an old story 
that becomes new all over again when 
another market feels the fire of ex- 
treme competition. 


Rough competition is not confined 


to the milk business. We know of 
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some gasoline wars that have been 
going on for years. The fluid milk 
industry, because of the 
large number of relatively small local 
distributors and because of the rather 
rigid nature of the price structure is 


however, 


peculiarly vulnerable to price compe- 
tition. The high break even point in 
the milk business and the importance 
of volume in determing the break 
even point has produced a relentless 
search for new business. The uniform 
quality of milk in a given market 
leaves little room for individual brand 
superiority. As a 
way to 


result the easiest 
attract additional volume is 
through a price cut, either in the 
form of a cash discount or additional 
service. Once the price cut is made 
competitive distributors must meet it 
immediately. This is particularly true 
of wholesale business and is one of the 
reasons why many distributors feel 
that the large volume buyers, such as 
the supermarkets, are in a position to 
control price policies in the dairy 
industry. 


Confusion 


By far the most commonly applied 
corrective measure is regulation by 
State or Federal government. It is on 
this point of regulation that dairy in- 
dustry, especially in its milk and ice 
cream segments, is engaged in vigor- 
ous, though often ill-informed, debate. 


A great deal of the confusion that 
surrounds the discussion of this sub- 
ject is caused by a misunderstanding 
of terms. There are two general types 
of trade regulations, 
generally 


one group is 
fair trade 


laws, the other unfair trade practices. 


referred to as 


They are often referred to synony- 
mously; while in reality they are two 
different concepts. 


Fair trade laws are specifically de- 
signed to legalize vertical price making 
agreements between a manufacturer 
and his This type of 
law exists in almost every State in 
the Union. 


distributors. 


Drugs, cosmetics, appli- 
ances, etc. are generally covered under 
this type of legislation. U.T.P. laws, 
on the other hand, are specifically de- 
signed to regulate practices that are 
deemed “predatory or destructive in 
nature or 
eliminate, or destroy 
Basically, unfair trade practices may 
be placed in one of the following 
categories: price discrimination, sales 
below unfair 


cost, or miscellaneous 


trade practices. 

Are U.T.P. regulations of recent 
origin? This question is asked by in- 
dustry representatives all 
country. 


over the 


The answer is no. Federal 


legislation of this type dates back to | 


1890 with the passage of the Sherman 
Act and States have had U.T.P. legis- 
lation since the first part of this cen- 
tury. Although California had an 
U.T.P. law in 1909, most State laws 
have come 

early 1930's. 


into existence since the 

At the present time there are 42 
States that have regulations of one 
degree or another regulating the trade 


practices involved in merchandising 


dairy products. The practices that are | 
: | 


regulated run the gamut from price 
discrimination among customers and 
communities and sales below cost, to 
giving or receiving special rebates, 
discounts, or gifts of any nature, lend- 
ing or giving equipment or supplies 
below wholesale cost, personal loans 
at an interest rate below that prevail- 
ing in a given area, and other mis- 
cellaneous free (or below cost) services. 
Some States have even prohibited 
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CHART I 


Unfair Trade Practice Regulations for the Dairy Industry, 


by States, United States, 1957. 

















SOURCE: "Trade Reporter", Vol. 2, 
Commerce Clearing House, 
Inc.; and Various State Laws. 
Scale of Miles 
2 aco o 600 beo 1000 
———— —=— 
KEY: 





Yi Price Discrimination 


prcecesnaten Price Discrimination, Sales Below Cost 


’ Price Discrimination, Sales Below Cost, Misc. Practices 





Sales Below Cost, Miscellaneous Practices 


G7 Miscellaneous Practices 


eee Dairy Trade Practices Not Regulated by State 








State trade practice regulations for commerce in general as well as specific dairy regula- 

tions. “Price Discrimination” covers discrimination between customers and/or communities. 

“Sales Below Cost” also includes those state laws which fix a minimum markup (as 5 or 

6%). “Miscellaneous Practices” include such practices as: secret rebates or discounts, pro- 

viding equipment below cost, false advertising, free gifts, etc. Where a state has resale 

price control—sales below cost and price discrimination are assumed to be controlled, since 
a fixed floor on resale prices should cover costs and prohibit discrimination. 


E.O.D. home delivery; some prohibit 
the sale of milk in gallon jugs; while 
others prohibit any differential be- 
tween the home delivered price and 
store price for milk. Free samples of 
dairy products are also State regulated. 
States have U.T.P. 
regulations specifically designed for 
the dairy industry. The other 21 States 
have U.T.P. regulations that are “gen- 
eral in coverage.” 


Twenty-one 


“General in cover- 
age ” means the regulations cover all 
commerce and thus every industry 
within the State’s boundaries. 
Nineteen States currently have a 
milk control with the 
power to set producer and/or retail 
prices. 


commission 


Experience has shown that 
U.T.P. regulations are a natural com- 
plement to retail price control since 
the most obvious method for circum- 
vention of a State established price is 
to grant a special discount or rebate 
of one kind or another. For this rea- 
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son all State milk control commissions 
have U.T.P. provisions among their 
powers. 


A recent study of the dairy indus- 
experience with unfair trade 
practices regulated by State law or a 
State administrative revealed 
four startling facts. 


try’s 


body 


First, practices that are deemed 
unfair by one state agency or another 
existed to some degree in almost every 
market.. Dairymen complained most 
vigorously about rebates, discounts, 
gifts, interest free loans, and free 
equipment being used by companies 
to “woo” competitors’ accounts. The 
industry was also violently opposed to 
prevailing supermarket “specials” on 
both milk 


“specials” included drastic reductions 


and ice cream. These 
in price and in many cases the stores 
were selling dairy products below their 


invoice cost. 


Second, over 2/3 of dairy managers 
and industry representatives located 
in 36 different States who replied to 
a questionnaire, expressed a desire for 
the State to control unfair trade prac- 
tices. Producer cooperatives and in- 
dependent dairies were the principal 
groups expressing this desire. There 
were, however, a number of inde- 
pendents who were very indignant at 
the suggestion of “further government 
intervention in their 


ities.” 


business activ- 
Large national and _ regional 
concerns were also generally inclined 


to be opposed to State control. 


Third, over 2/3 of the respondents 
were not cognizant of the U.T.P. reg- 
ulations already existing in their State. 
In many states the industry exhibited 
complete lack of knowledge both as 
to the existence of their regulations 


and the nature of this type of regu- 


(Please Turn to Page 46) 
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Efficient insulation and refrigeration 





One of 9 reasons why dairies find 


International Trucks 
with Metroette Bodies 
cost least to own! 


Keep your cold case compartment at 
the desired temperature! Keep your 
dairy products fresh, clean and dry 
with an INTERNATIONAL Truck with 
Metroette Body that has efficient, 
factory-installed insulation and re- 
frigeration. 

Hold-over plates, compressors, 35- 
45 degree insulation or other tem- 
perature controlling equipment—it’s 


yours all from one dependable 
source. There are no revamped units, 
no misfits. Everything is engineered 
to save space and to save money. 





INTERNATIONALS are quality-built 
with the highest grade materials to 
keep all costs lowest. That is why 
cost records prove* that over the 
years, INTERNATIONAL ‘Trucks cost 
least to own! 

Tell your INTERNATIONAL Dealer 
of your particular needs. He will 
show you how to get exactly what 
you want in the world’s most popular 
multi-stop trucks. 


*Signed statements in our files, from fleet opera 


tors throughout the U.S.. back up this statement 





41 Effective insulation and longer body 
life. (1) Steel subfloor rust-proofed and 
treated with special enamel. (2) 3 inches 
of insulation. (3) 14-inch water-proof ply- 
wood, (4) 14-gauge steel floor turned up 
3 inches on all sides. 


4 Improved position of steering wheel 
and exclusive foam rubber cushioned seat 
that folds and swings forward save time 
and energy to make more deliveries, to 
make them faster, to cut costs over the 
years. Safer, easier driving, too. 
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2 Double seal doors (1) keep cold in and 
heat out. (2) Four inches of insulation. 
(3) Rust-resisting paint on inside of outer 
panels. (4) Both surfaces of inner panels 
are galvanized steel. (5) Wood frame is 
efficient “cold stop.” 





5 Big driver compartment space is due 
to unique drop-frame design. Load- 
working is easier and more efficient, espe- 
cially with full 78-in. headroom dimen- 
sion. Outside steps are extra low for faster, 
easier entry and exit. 





® 


INTERNATIONAL HARVESTER CoMPANY, CHICAGO 
Motor Trucks « Crawler Tractors 
Construction Equipment * McCormick® 
Farm Equipment and Farmall® Tractors 





3 Proper, effective body temperature 
is maintained by economical hold-over 
plates. Top and side mounted, factory in- 
stalled and tested for low-cost, long- 
lasting life. Plates are piped to the truck 
condensing unit or to an ammonia system 


6 All Metroette bodies are five cases 
wide, even with 35-45 degree body insu- 
lation. The 7-foot body has up to 92 cases 
capacity, the 914-foot body up to 120 
cases. Optional rack at driver's right pro- 
vides additional space for 4 cases. 
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body and equipment 


This INTERNATIONAL Truck with Metroette Body is shown 
with factory-installed semi-rigid fiberglas insulation up to 
6 inches thick and factory-installed refrigeration. Chassis, 


7 Large forward-positioned windshield, 


big quarter windows, narrow corner posts 
and low hood silhouette provide excellent 
vision. Forward position of driver adds to 
the driving safety of these specialized 
multi-stop delivery trucks. 


October, 1957 


are matched to each other and to 


7 T 
8 New economy and power. New combus- 


tion chamber design, improved valves 
ports, and pistons cut operating and 
maintenance costs. Easy starting 12-volt 
ignition. Choice of 112.5 or 140.8 hp. six- 
cylinder engines with more usable power. 


the route . . . completely built in one plant by INTERNA- 
TIONAL, to stay on the job longer at least cost. Other 
insulated and refrigerated milk delivery trucks include 
Metro-Lite and Metro Van models. 


World’s most complete line. There is 
an INTERNATIONAL “tailor-made” for ev- 
ery job, half-tonners to 96,000 pounders. 
Choice of 4-wheel, 6-wheel and all-wheel- 
drive models, conventional and COE de- 
sign. Every one built to cost least to own. 
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UNFAIR TRADE PRACTICES 
(Continued from Page 43) 


lation. The degree of cognition varied 
considerably among States; and in- 
variably the industry showed the least 
knowledge of their regulations in 
those States having a general U.T.P. 
law. 


Fourth, surprising as it may seem, 
in many cases the practices the in- 
dustry desired to be controlled by a 
State Agency were currently under 
regulation in their respective States 
and they didn’t know it! This was 
true in States having state milk con- 
trol as well as those having a general 
law — although to a lesser degree. An 
example of how antiquated some of 
the general U.T.P. laws can become 
is illustrated by the fact that a copy 
of one such law which was received 
had turned yellow and started turn- 
ing brown on the edges. It was prob- 
ably the first request they had had for 
many years. In short, these laws are 
on the books, but many of them have 
little or no meaning as an_ honest 
attempt to accomplish their specified 
objectives. 


It is important to note that where 
a state milk control agency existed, 
the knowledge of existing trade regu- 
lations was generally highest. This 
can probably be explained by the 
close contact the control agencies 
maintain (via price control) within 
their states. This study also indicated 
that a control agency is a_ prime 
requisite for controlling trade prac- 
tices — because the laws are not of a 
“self-enforcing” nature. 


Apparently, special rebates and 
discounts and other gifts are used 
throughout the industry. The extent 
to which they are used, however, 
varies considerably among the _ indi- 
vidual States, as does the satisfaction 
the industry expressed with their law 
or their state control agency. 


From the overall viewpoint of the 
industry, the U.T.P. laws at the State 
level have been largely ineffective. It 
must be remembered that this varies 
from a high degree of satisfaction to 
a feeling of abject failure. Trade 
practice regulations have also been 
frequently attacked in the Courts. In 
many instances, individual firms have 
been successful in rallying sufficient 
support to defeat their state trade 
practice law. 
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INSPECTION FEE CHALLENGED 


In a suit in Iowa an ordi- 
nance of the city of Des Moines 
was challenged as being unen- 
forceable, which established an 
inspection fee of one cent for 
each hundred weight of fluid 
milk sold by producers outside 
the city. 

Holding this inspection fee 
valid the Supreme Court of that 
state said, “As the population of 
our cities increase and inspec- 
tion has become more vital, the 
question of requiring producers 
to pay a part of the cost of in 
spection has developed to assist 
in securing a pure milk supply 
for the inhabitants of our cities 
and towns. 

“There is no specific provi- 
sion granting authority to muni- 
cipalities to provide that an in- 
spection fee be charged against 
a producer of milk. The ques- 
tion herein is whether such 
power exists as incidental to the 
administration of milk inspec- 
tion. 

“The great weight of author- 
ity supports the provision and 
it is our position that when the 
inspection fee is not in the na- 
ture of a revenue act but is for 
the purpose of partly or wholly 
meeting the expenses of inspec- 
tion, the provision becomes a 
proper incident to the authority 
granted under the statute.” 





Felt v. City of Des Moines, 78 
N.W. 2d 857, lowa, October 16, 1956. 











Conclusions 
Generally speaking people in the 
dairy industry are either strongly for 
or strongly against unfair trade prac- 
tice regulations. Very few choose the 
middle road. 


Those who are supporters of unfair 
trade practice regulations base their 
support on one or more of the follow- 
ing arguments: 1) a need to provide 
protection for the small dairies from 
larger competitors; 2) an U.T.P. regu- 
lation puts all competitors (stores and 
processors alike) on the same com- 
petitive basis; 3) it would prevent 
dumping of dairy products to capture 
a market, and prevent costly price 
wars; and 4) these regulations are 
based on common sense ethical 


and moral standards which everyone 
should be willing to follow. 

The opponents to this type of legis. 
lation stand firm on their convictions 
that: 1) U.T.P. regulations run counter 
to the principles of free enterprise 
upon which our country was founded; 
2) this type law tends to coddle 
inefficient processors; 3) U.T.P. reg. 
ulations place a_ straightjacket op 
competition, and thus they limit in. 
novational and technological advance. 
ments; and 4) these regulations go one 
step further toward complete govern- 
ment control of private business. 

The question remains open for 
debate. 

The future of trade practice con- 
trols is confronted by three serious 
questions. First, should society con- 
trol these trade practices? Upon casual 
reflection one might quickly answer 
yes — or no — depending on one’s per- 
sonal philosophy. The answer is not 
that simple. 

It becomes increasingly evident that 
the depth of a firm’s financial backing, 
and sheer brute force may be over- 
shadowing technological efficiency and 
any semblance of a code of personal 
or business ethics in the market place. 


A corrective measure must be found 
if this type of business activity results 
in the loss of economically efficient 
firms — and society deems this loss un- 
desirable. Unfair trade practice con- 
trol is a crucial problem that must 
be met head-on by dairy 
leaders. 


industri 


From all appearances, the crux 
of trade practice control programs is 





found in the second and third ques- | 


tions —namely, “where do you draw 
the line?; and what teeth are needed 
to make a law effective?” 

The importance of “drawing a line” 
between so-called fair and unfair 
trade practices cannot be over empha- 
sized since only the most obvious 
pirate tactics can be easily singled 
out as grossly unethical. A few con- 
trol agencies and laws have obviously 
gone overboard in attempting to elim- 
inate practically all possible avenues 
for competition. While at the same 


time, it is quite apparent that, many 


state laws “aren't worth the paper 
they're written on.” To this date 
it appears that “the proper teeth’ 
needed for effective trade practice 
control practically comprise a new 
frontier of study—with much _ basic 
work yet to be done. 
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Basically, automation, as we understand 


it today,— 
—may add cleaning material to the 
water 
: —control the time and temperature of 
circulation 


—control certain valves automatically 

—time the rinsing cycle as well as one 
or two cleaning cycles 

—start and stop the pump 

—provide a means of re-using the clean- 
ing solutions 

; —and when 

safety controls, prevent the mixing of 

milk and cleaning solutions. 


equipped with proper 





Points to Consider in 





Automation Cleaning 


ANY PIECES OF EQUIP- 
MENT IN A DAIRY can be 
cleaned by automation. Gen- 

erally most of the interest in automa- 
tion, however, is centered around 
three types of equipment. 


1. Pipelines cleaned by circulation. 


2. Pasteurizers and other types of 
heat exchangers that can be 
cleaned by circulation. 

3. Milk tanks and tank trucks that 


ure spray cleaned. 


There are several units on the mar- 
ket today that will provide cleaning 
by automation. Many more units will 
be developed in the future. It is im 
portant to know exactly what is desired 
in a unit before spending several thou- 
sand dollars to purchase one. It is im- 
portant to review exactly what may be 
needed in a system to clean by auto- 
mation so that the purchaser or the 
sanitarian, who may have to approve 
the unit, can insure that it contains 
ull of the necessary elements for effec- 
live automatic cleaning. 


An important item in most clean- 
ing systems is the pump. Principle 
features of the pump that should be 
carefully checked before it is pur- 
chased are these: Does it have the 
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By GAIL SMITH 


proper velocity for the longest circuit 
that is going to be used in the plant? 
Does it have sufficient velocity for the 
longest circuit that is contemplated? 
If the pump is of not sufficient size 
to give proper velocity, it is obvious 
that proper cleaning will not result. 
The pump should be checked very 
carefully against all of the circuits that 
are going to be used. Buying an in- 
expensive automation unit with a 
pump too small to do a proper job 
would be false economy. 


If the circulation is to include a 
high temperature short time pasteur 
izer, is the pressure going to be ex- 
cessive? Excessive pressure on a plate 
unit may cause damage to the gaskets 
or to the plates. Some means may 
have to be provided to reduce the 
pressure to the plate unit and yet 
have sufficient velocity and pressure 
to clean long pipeline circuits. 

Is it possible or necessary to pro- 
vide a self-draining pump? All equip- 
ment manufacturers recommend that 
stainless steel be exposed to the 
air for repassivation, preferably once 
every twenty-four hours. The very 
nature of the circulating pump in an 
automation unit makes it difficult to 


drain and probably the pump would 


be left full of water following the 
circulation cleaning. This may lead 
to corrosion and is something that 
should be considered when buying 
the unit. 


A return pump most be provided 
when circulating cleaning — solution 
through equipment that is not kept 
entirely full of solution. This includes 
storage tanks, evaporators and_ other 
large types of equipment. This return 
pump must be large enough so that 
the solutions are not allowed to ac 
cumulate in the equipment. If the 
solution does accumulate, it will be 
necessary to have a time lag between 
the rinse and the water cycle and 
between the wash and the rinse cycle 
If the solution accumulates, and this | 
time lag is not built into the system, | 
the cleaning solution will become 
diluted, extra cleaner will be required 
for proper results. It is suggested that 
the return pump and the return line 
from the storage tanks be one-half 
size bigger than the pressure lines | 
leading to them. This should enable | 
the solutions to be returned from the | 
tank without delay. 

Solution tanks must be provided in , 
an automation system. These tanks | 
must be large enough to fill com | 
pletely the largest circuit available in 


American Milk Review 





Octo 


and 
the 
» of 
ly 

one 
‘an- 


per 
y of 











ying the 
vay lead 
ing that 

buying 





provided 


solution 

not kept 

aa Boyertown gives you a choice of 17 standard Merchandiser* and 
ee flat face cowl bodies—all with the industry’s most advanced 
> features. 

will be The highest traditions of Pennsylvania Dutch craftsmanship 
—s assure you of long body life, few repairs. Special construction 
“7 and outfitting for your business gives you a custom body at a 
—_ production line price. Put more pay in your payloads with a 
required Boyertown. *Reg. T.M. 


sted that 
turn line 
one-half 





ire lines 
d enable 


rom the OYERTOW 








aia peers AUTO BODY WORKS, Inc. 
ywided i information, 
se tanks | call Boyertown 7-2146, BOYERTOWN, PENNA. 
fill com- | visit or write 
tilable in 
Review } October, 1957 ve 





. autrau tee 


a 
a 
2 
. 
5 
. 
” 





the plant with a sufficient reserve in 
the tank to prevent the circulation 
pump from sucking air. This reserve 
is recommended in the standard milk 
ordinance to be 18” over the outlet. 
The cleaning is being done by auto- 
mation, consequently no one will 
check during circulation. If air is 
drawn by the circulation pump, the 
circulation cleaning will not be done 
adequately. The solution tanks must 
also have drains so that the solution 
can be completely drained from them 
in order that they can be cleaned 
before a new solution is put in. These 
drains should be large enough so that 
there is not too much delay in empty- 
ing during the solution changes. 


A rinse tank must be provided large 
enough to rinse all of the equipment 
in the longest circuit. If the rinse tank 
is not large enough to provide water 
for this rinsing, a water line must be 
provided that will be large enough to 
keep up with the pump. It will not be 
possible to let the rinse tank run dry 
and still do a proper job of rinsing. 


The rinse tank must also be pro 
vided with some type of a water level 
control valve so that water is provided 
when needed. This should be an auto- 
matic arrangement rather than using 
a hand operated valve. 


An alkali solution tank must also be 
provided. This tank must have a ther- 
mostatically controlled heater so that 
the circulating solutions are at the 
proper temperatures during the entire 
circulation. The heater should be pro- 
vided with a timing device to turn it 
on before the circulation starts so that 
the temperature will be at the proper 
point during the entire circulation 
period and to turn the heating unit 
off in order to prevent steam waste 
during the period of the day that the 
unit is not in use. Here again a man 
should not be expected to heat these 
tanks manually or even to turn on 
the steam. 

The type of heater in the solution 
tank should be considered. If a direct 
steam line is run into the solution 
tanks, dilution will result from the 
condensed steam. Also there is a very 
good possibility of boiler compound 
or scale getting into the solution from 
this direct steam line. It is believed 
that a steam coil trapped to the boiler 
would be a much better solution to 
the heating problem. 


Possibly the alkali tank should be 
provided with some means of mixing. 


50 


If a cleaning compound containing a 
rather large amount of polyphosphates 
is used, there is a possibility of strati- 
fication. As the solution cools and 
stands overnight, some of the phos- 
phates will settle to the bottom of the 
tank and a uniform solution will not 
be available when the circulation unit 
starts. Also a mixing unit may be de- 
sirable when making up the solution 
which, of course, must be done peri- 
odically. An acid tank must be pro- 
vided along with the alkali tank and 
the rinse tank. This acid tank must 
have the features already listed for 
the alkali tank such as the heater and 


water will be pumped through the 
circuit and to the drain. 
rinsing cycle is complete, valve at 
Point No. 1 will close and valve at 
Point No. 2 connected to the alkalj 
tank will open and alkali solution wil] 
be pushed through the circuit. If 
valve at Point No. 4, controlling the 
solution to the drain, closes at this 
time, and valve at Point No. 5 per- 
mitting the solution to go to the alkalj 
tank opens at this time, the rinse 
water that is in the circuit will dilute 
the alkali solution. To prevent this, 
it may be necessary to so time the 
valves that valve at Point No. 4 will 
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Figure 1 


possibly a mixer. The heater will be 
controlled by the timer that controls 
the heating on the alkali tank so, of 
course, only one timer will be needed 
for this function. 


Valve Requirements 

Valves mechanically operated and 
remotely controlled will be necessary 
for the automation unit. Figure 1 
shows a diagram of the three solu- 
tion tanks, the valves necessary, and 
the circulation pump. On a unit of 
this type, six cut off valves will be 
necessary. 

The operation of the valves and 
some of the problems that may arise 
can be better understood if the circu- 
lation cleaning cycle is reviewed. 
When the man pushes the button that 
energizes the unit, the 
valve at the rinse tank (Point No. 1 .in 
diagram) will open. Valve at Point 
No. 4 in the discharge line will also 
open, the pump will start and rinse 


automation 


remain open and valve at Point No. 5 
will remain closed for a period of time 
sufficient to push the rinse water from 
the line. This timing problem will be 
complicated if there are two or more 
circuits in the plant, and the circuits 
are of different lengths. 


After the alkali circulation is co- 
pleted, valve at Point No. 2 will close 
and valve at Point No. 3 will open 
to permit the acid solution to be cir- 
culated. Here the same problem arises 
on closing valve at Point No. 5 and 
opening valve at Point No. 6 to pre- 
vent alkali dilution in the acid or acid 
dilution into the alkali. Following the 
acid circulation, the same problem 
exists when the rinse cycle starts for 
the final rinse operation. If valve at 
Point No. 6 closes at the same time 
the rinse water starts, there will be 
some of the acid solution lost to the 
drain. If it does not close at this time, 
it must be timed so that no rinse 
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IN THE PLANT P-38 Dacro provides valuable savings through lower cap cost... perfect 
capping efficiency ... elimination of downtime due to cap trouble... 


| iS co- 
ill close 


ill open less bottle breakage... saving in floor space... more efficient plant 


be cir- layout. 
m arises 
Ns and ON THE ROUTE P.-38 Dacro is a great salesman. Housewives like its neat, sanitary appear- 
ore- e ° . ° . 7 
a yi ance... the air-tight protection this cap provides. They are enthusi- 
ving the astic over P-38 Dacro’s easy removal by hand, the perfect re-seal it 
problem | makes over and over again. 
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- — Baltimore 3, Maryland 
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Challenge Comparison! 





Compare with any other — Craft has every- 
thing you want! Only quality sweet milk 
comes from Craft; milk cannot stick, cannot 
dry on, cannot heat up, because the Craft 
tank is a 100% refrigerated “cold wall” 
cooler. Scientifically designed ice-bank 
type refrigeration system provides fully 
automatic operation and keeps operating 
costs at a bare minimum. Low height and 
V-bottom design make Craft easier to pour 
into and to clean. Quality built of all 18-8 
non-magnetic stainless steel — the finest! 


@ FASTEST COOLING AT 
LOWEST COST 


Cools milk with ice water flowing over all 4 sides 
and bottom of tank. Water circulates over giant 
ice bank which is formed around revolutionary 
new design refrigeration coils. Quickly cools milk 
to as low as 34 degrees without freezing. 


@ LOWEST POURING HEIGHT 
EASIEST TO CLEAN 


Low height tanks make pouring easier. Cleaning 
of sloped bottom is fastest, easiest, most thorough. 


@ 100% REFRIGERATED TANK 


Entire tank, sides and bottom, is always cooled 
—it's a 100% refrigerated ‘cold wall" cooler. 
This means no milk warm-up, no milk stickage, 
no milk drying on, no milk stone build-up. 


@ QUALITY CONSTRUCTION 
. - » STREAMLINED DESIGN 


Built entirely with 18-8 non-magnetic stainless 
steel—milk tank, ice-bank tank, exterior cabinet. 


@ 100% FINANCE PLAN 





DEALERSHIPS AVAILABLE — some choice 
territories are still open, Call, wire or write Mr. 
Charles T. Davis, Director of Sales Promotion, for 
full information. 
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1 9301 N. Davis St., Dept. R10 
North Chicago, Illinois 
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water will be permitted to dilute this 
acid solution. 

Just how this problem should be 
handled on emptying the lines of solu- 
tion will be up to the individual plant 
operator. The problem should be rec- 
ognized and considered by manage- 
ment before securing the unit. 


Timer, Recorder and Safety 
Controls 
A timer with sufficient contacts to 
give the desired timing must be pro- 
vided. When the timer is being 
studied, consideration must be made 
for not only the number of contacts 












MILK RECEIVING 


STORAGE 


the drawing and the lines show the 


How of milk to the storage tanks and | 


from the storage tanks to the process. 
ing equipment. The dotted lines jy 
this drawing show the position of 
lines for the cleaning solution that 
wili connect the milk lines. 

Before the automation system will 
be energized by the operator, connec. 
tions must be made at Point No. | 
between the solution line and the milk 
line and also at Points No. 2, 3, 4, 5, 
and 6. If any of these connections are 
not made, it will be possible to pump 
the cleaning solution out on the floor, 
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C.1.P. HOOK-UP 


Figure 2 


for one circuit but the total number 
of circuits that will be used and the 
various elements that may have to be 
included. It is possible that two or 
more timers will be required on the 


automation unit. 


A recording thermometer will be 
necessary for this unit. This recorder 
will check on any improper operation 
of the unit and check for unauthorized 
changes of the timing system by per- 
sonnel. Any failure of the heating or 
timing units will be shown on the 
recording chart. 


An interlocking control system, 
probably will be required for the good 
automation system. This interlocking 
control will prevent any mixing of 
milk and cleaning solution or any loss 
of cleaning solution due to failure to 
properly connect the lines. 

Drawing No. 2 shows a rough 
sketch of a typical bottling plant. 
Milk Receiving is on the left side of 


In a plant occupying two or more 
stories, it is very possible that the 
entire cleaning solution would be lost 
before the worker would know that the 
connection was not made. It is even 
theoretically possible that the worker 
would go home and not ever know 
that the lines had not been properly 
cleaned. This, of course, would lead 
to extra labor the following day. 


Figure No. 2 also shows the valves 
that will be necessary in this type of 
a hookup. There are three three-way 
valves at the tops of the storage tanks 
and three three-way valves at the 
bottom of the storage tank. If any 
one of these valves is not turned to 
the proper direction, either the clean- 
ing solution will not be allowed to 
flow because the valve is shut off or 
the cleaning solution can run into an 
empty tank or what might even be 
worse, into a tank full of milk. This 
would cause a considerable loss of 
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A NATION-WIDE 
MARKETING PROGRAM 


All-Jersey offers these unusual advantages 
to progressive distributors: 


@ A local license to distribute a national brand of superior quality milk, stand- 
| ardized to sell at the price of regular and premium milks in each area. 
@ Active support of The American Jersey Cattle Club and its local producer 
membership. Assurance of an adequate supply of milk for a volume market. 
@ Establishment of a strong competitive position through outstanding consumer 
advertising, emphasizing the solids not fat superiority of Jersey milk. 


FRANCHISES NOW AVAILABLE: For Complete Information Write to 
| The American Jersey Cattle Club, 1521 East Broad St., Columbus 5, Ohio 


| Presented by The American Jersey Cattle Club 
| representing over 70,000 Jersey Producers 


October, 1957 
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money as well as failure to clean 
the line. 


An interlocking control system 
would prevent any errors due to im- 
properly turned valves or failure to 
connect lines. If, at any of these six 
points mentioned, improper connec- 
tions of solution lines to milk lines or 
any of the six valves that were not 
in the proper position, the unit would 
not run. It would be necessary for the 
operator to connect the lines correctly 
or turn the valves correctly before the 
system would operate. There is al- 
ways a possibility, of course, that if 
a valve plug is not tightened after 
the valve has been changed, the 
vibration of the line may turn this 
valve in such a way that the clean- 
ing solution will go to the storage 
tanks. If this happens the interlock- 
ing control system would turn the 
unit off and a bell or other warning 
device would tell the operator that 
something was wrong. 


Before any automation cleaning 
unit is purchased, it should be deter- 
mined by plant management whether 
or not an interlocking control system 
is desirable. If it is desirable, the 
necessary points of control must be 
established so that there are sufficient 
contacts for the plant in question. 
Allowance must be made for future 
expansion, extra equipment and other 
changes so that a new unit will not 
be necessary when these changes are 
made. Present circuits and any future 
circuits along with equipment should 
be represented on a drawing to help 
establish just how many of these con- 
trol devices should be necessary. 


It is always possible that the steam 
on the line which heats the cleaning 
solutions would be shut off or steam 
failure result from other means. It 
may be desirable to have safeties on 
these solution tanks so that the unit 
will not operate unless the tempera- 
ture is at the proper point. 


A means of determining why the 
unit fails to operate may be necessary. 
As circuits get larger and more safety 
devices are necessary to prevent im- 
proper operation, more time will be 
required to determine why the unit 
will not operate if it doesn’t There- 
fore, it might be desirable to provide 
a board that would automatically tell 
which one of the safeties was in the 
safety position when the unit will not 
operate. This might save a great deal 
of time in checking by the operator. 
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Use of Air 

The problem of wasting solutions 
or diluting solutions has already been 
discussed. Another possibility that 
exists here is blowing the pipelines 
with air following the rinsing opera- 
tion and following each circulation. 
If an air blowing device is. used, it 
will prevent any dilution of the clean- 
ing solutions. It would eliminate the 
necessity of rinsing between the acid 
and the alkali solution, and it would 
make it easy to drain the rinse water 
out of the lines after the final rinse. 
This blowing of the solution from the 
lines would also provide for air dry- 
ing of the equipment and might re- 
duce the possibility of corrosion. 


If an air blowing system is pro- 
vided, this will entail additional ex- 
pense on the automation equipment. 
An adequate supply of properly fil- 
tered air must be provided so that 


valves necessary to direct the cleap.| 
ing solution to the proper tank. The! 
solid line at the botton of the tank 
shows the lines the milk will fel 
drained through as the tanks are emp} 
tied and the broken line below the} 
solid line shows the solution retup 
to the automation unit. + 





A typical example of what may 
happen in a dairy plant is that tank 
No. | is full and is being emptied to 
the processing line. Tank No. 2 js 
empty and it is desired to wash this 
tank while tank No. 3 is being filled: 
from the receiving department. When 
the operator is ready to wash this 
tank, it will be necessary to push a 
selector switch on the control panel| 
and to push the switch that will start} 
the automation unit. At this time the’ 
interlocking control device must make 
sure that the proper selector switch 
has been pushed so that solution can- 
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no oil from the compressors can get 
in the product lines. Also it will be 
necessary to provide a system of re- 
mote control air valves so that the 
lines will be blown at the proper time. 
Whether this additional cost will be 
of benefit in an automation system will 
be the decision of plant management. 


Cleaning Storage Tanks 

Automation cleaning of milk storage 
tanks presents a slightly different 
problem than automation cleaning of 
C.I.P. lines and equipment. Figure 3 
shows a rough diagram of storage 
tanks having permanently installed 
spray cleaning equipment. The broken 
line at the top of the tank shows the 
solution line that must be provided 
to the spray cleaners with the three 


not be pumped into tank No. | or 3. 
This control device must also prevent 
the valve in the solution line from 
opening if either tank 1 or 3 is con-| For 
nected to the solution line by mis- | boo 
take. It must also prevent the system} sold 
from operating in case tank No. 2] (fra 
has not been disconnected from the 
milk line and connected to the solu-| 
tion line. 


This problem of interlocking con- | 
trols becomes almost “Rube Gold- | 
berg” when it is considered in its} 
entirety. A very costly mistake could 
be made, however, without these con- 
trols and plant management should | 
very seriously consider what these 
mistakes might be and how costly 


(Please Turn to Page 144) 
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The foreman ids the key link in the 


communications chain. He is the primary 


point of contact between management 


and labor and between labor and 


mahagemen t. 


By BILL BAILEY 


What Makes a Good Route Foreman? 


3 , 
We hear a great 


Cuclusive 
jfctihe 


deal these days 
about labor-manage- 
ment relations. This 
is a good thing. The 
more the problem is 
studied and discuss- 
ed the clearer the 
basic principles governing this rela- 
When 
basic principles are understood better 
and used more effectively in practice 
the better it will be all around. Man- 
agement will be able to manage more 
effectively and labor will be able to 
do a better job of carrying out the 


tionship will become. these 


policies and ideas of management. 


One of the basic principles in this 
relationship that is gradually show- 
ing up is the matter of communica 
Labor, meaning in the milk 
business, the routemen and the men 


tions. 


in the plant, must understand what 
management wants and be persuaded 
that it is a reasonable and logical pro- 
gram of action. Labor means people 
and people, although it is sometimes 
forgotten and sometimes doubted, can 


think. 


are encouraged 


In our modern society people 
more and more. to 
think. The extensive program of pub- 
lic education, the educational pro- 
grams of labor unions, the educational 
programs of industry, all stimulate 
the thinking of individuals. The dav 
has long since passed us by when 
“theirs not to reason why” is an accept- 
able basis for labor-management rela- 
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Thei 


whole pre-job life has been aimed 


tions. Men will reason why. 
at reasoning why. Communication be- 
tween management and labor is of the 
greatest importance if the reasoning, 


which will take place, is to produce 


reasonable and logical conclusions. 


There are two things to notice in 
this matter of communications. The 
first is the fact that the management 
group is always much smaller than 
the labor group. For example, a milk 
company with a hundred routes will 
have one sales manager who is assisted 
by an advertising manager and in 
some cases, a retail sales manager and 


a wholesale sales manager. Then will 





MEET BILL BAILEY 
William Bailey, or Bill Bailey 


as he is known to hundreds of 
routemen in the 
New York 
a milk 


Dairies of 


metropolitan 
market, started on 
McDermott 
Brooklyn in 1910. 
When McDermott sold out to 
Sheffield Farms Mr. Bailey went 
to work for that company. Out 


route for 


of 44 years in the milk business 
he worked 43% years as a home 
service route foreman. His ex- 
perience plus an agile, imagina- 
tive mind makes him well quali- 
fied to discuss “What makes a 


good foreman?” 











BILL BAILEY in 1954 
Home Service Route Foreman 


come the route foremen who may be 
six or seven in number. If the fore- 
men are included in the management 
group there will be eleven men in- 
volved. There will be 100 routemen 
plus the necessary swing men, _per- 
haps 140 men all told in the labor 
group. It is fairly easy for the sales 
manager to communicate with _ his 
assistants. It is more difficult to com- 
municate with the larger body of men 
who will carry out his ideas. It is still 
more difficult for this large body of 
routemen to communicate with the 
small management group. Yet, one of 
the latest theories on labor-manage- 











ment relations is that communication 


between the two groups must go both | 


ways, from management down and 


from labor up. 


The second thing to notice is the 
role of the foreman in the communica- 
tions system. He is the most common 
contact that the men on the route 
have with management. 
managers make a definite effort to 
keep in close touch with their men 
but even the most devoted sales man- 
ager cannot hope to have the immedi- 
ate and daily contact with the men 
that the foreman does. Consequently 
the foreman becomes the key link in 
He is the 

between 


the communications chain. 


primary point of contact 
management and labor and _ between 
labor and management. How well he 
is able to communicate the ideas, the 


aims, the program of managment to 
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Service is your business 


|Your customers demand dependable de- 
livery, top quality products, practical con- 
| tainers. Big order — and it’s our job to help 
you in every way. To do so we offer a 
complete dairyman’s service package. @10 
strategically located plants at your service 
*International Inventory Control provides 
| adequate supply — economically e¢Pure- 
Paks ship flat— save space, weigh less, han- 
dle easier elndustry’s fastest, finest Design 
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Service eTri-Tone Process--- an International 
“first’ gives you 3-color display using only 
2 colors eInternational Tri-Tone on Pure-Pak 
Gable Top is a showcase eye catcher eAnd 
— International Quality Control guarantees 


you top quality. 





No matter what your needs, skilled International 
Sales and Service Engineers are as near as your 
phone - ready to offer our complete dairyman’s 
service package. Serving you is our business. 
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his men and conversely, how well he 
is able to communicate the problems 
of his men to the people in manage- 
ment is the principal element that 
determines his worth as a foreman. 

Obviously this puts the foreman in 
a peculiar position. He should be 
neither a one hundred percent com- 
pany man nor a one hundred percent 
labor man. Although in theory the 
interests of management and the in- 
terests of labor should be the same, 
namely the prosperity of the company, 
in practice they tend to diverge. We 
may as well recognize the fact that 
there is a management group and a 
labor group. A good foreman belongs 
to neither group, yet belongs to both. 
It is a difficult position, often a thank- 
less one, but it is an essential position. 

Some foreman will lean toward the 
management point of view more than 


action if the episode had gone up the 
chain of command. I tried to use good 
judgement in such cases. Usually 
nothing was to be gained by throw- 
ing the book at the guy while there 
was a great deal to be gained in 
loyalty and improved performance by 
helping the man out of his difficulty. 
He knew he was wrong and I knew 
he was wrong. If he was a chronic 
offender he didn’t stay around very 
long anyway and if he was not a 
chronic offender he always appreci- 
ated my help. The word got around. 

On one occasion I had a man who 
was slow at figures. I suggested that 
he get a book on arithmetic and study 
it at home. He did and became a 
top notch routeman. Another time 
there was a promising man who had 
trouble with his feet. He wanted the 
job but climbing stairs was too hard 





This visual demonstration of 20 major causes of accidents was created by Mr. Bailey 


and 





oh o?. 
f 


in his section for safety training. 


The display made use of 


dime store vehicles, a little paint and a piece of plywood. It was placed in the booking 
room where it attracted the attention it was designed to attract. It is an excellent exam- 
ple of the training phase of a foreman’s job. 


they should. When they do this it 
becomes difficult for them to com- 
municate with the men because they 
are identified with the downward part 
of the communications system. Some 
foremen lean more toward the men in 
which case it becomes difficult to com- 
municate with management. 


A good foreman must have the con- 
fidence of both his men and his supe- 
He cannot do this if he favors 
one group over the other. During 
the 43 years that I was a route fore- 
man I tried to be a friend to my men 
rather than their boss. I belonged to 
the union. I tried to help my men do 
a better job so that their work would 
be easier and more profitable for 
them. Now and then a man would 
get himself into some kind of a scrape 
that might have involved disciplinary 


riors. 
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on his feet. I suggested that he bathe 
his feet after he got home in vinegar 
and hot water. He did this for a 
week and it seemed to take care of 
the trouble. He is still working for 
the company today. 


But if I tried to be a friend to my 
men I was also proud of my com- 
pany. I participated wholeheartedly 
in special company activities such as 
bond drives during the war, supply- 
ing news for the company magazine, 
offering suggestions for the improve- 
ment of the company’s operation 
where I was qualified to make such 
suggestions. I organized the routes 
so that they were as efficient as | 
knew how to make them and, despite 
the fact that I tried to be a friend to 
my men, I insisted that they do a full 


day’s work. 


I cite these examples only to show! 
the nature of a foreman’s position | 
One day I was protecting a guy, the 
next day I was chewing him out, 1 
do not believe that either the cop. 
pany or the union would have allowej 
me to hold the positions of route fore. 
man and supervisor foreman for almog 
a half a century, let alone give m| 
the support that they did, if my ¢qp.! 
cept of a foreman’s job had _ bee, 
wrong. 

The practical expression of a fore. 
man’s job as a crucial link in the chaiy 
of organization can be divided into 
five main activities. These are: 

1. Substituting or 

routes as needed. 


filling in om 


bo 


Training the men. 


3. Supervising the work of the men 
in order to help them do a good 
job both for their own sake and 
for the company’s. 


4. Organizing the work so that it 
is efficient and profitable. 


5. Building morale. 


I think that one of the most com- 
mon mistakes made by both manage. 
ment and foremen is over emphasis on 
the substituting part of a foreman’ 
job. A foreman must be an exper 
routeman. He must be able to take 
out and serve any route in his bam, 
even on short notice such as sickness 
or accident situations. He should be 
able to help out during vacation 
periods or during periods of unusual 
weather. But he should not let this 
become his primary function. I have 
seen cases where the foreman was 
little more than a glorified swing man. 
When a foreman limits his activities 
to this phase of his work he is nota 
good foreman. His failure to fulfil 
the true role of foreman will show 
up in inefficient routes, extensive labor 
turn-over, and low profit routes. Dont 
misunderstand me, the 
substituting is a part of a foreman: 
job but it is only a part and, to m 
way of thinking, the least important 
part. 


business 0! 


Training is perhaps the most im- 
portant point in the downward cours 
of communications. A good foremal 
should be able to take a new mat, 
even if he never saw the inside of 3| 
milk wagon, and break him into the | 
There are three im| 
portant things that the foreman mus| 


milk business. 


impress on the new man; sales, serv: 
ice, safety. It is important, too, vf 
. 
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the new man know something about 
the company; its history, its products. 
He should know the 
the labor contract if there is one and 
his relationship with the union that 
negotiates it. 


also terms of 


If there is a pamphlet 
listing these things it is a great help 
to the foreman. 

business of 
takes 


time will 


The actual training a 
man between 10 to 14 
The with the 
man being trained and the teaching 


abilities of the foreman. When break- 


new 


days. vary 


ing in a new man I always made it 


a practice to spend the entire break- 
ing-in period on the route with him, 
| tried to show why as well as how. 
This was particularly important with 
the Service and Safety factors. I em- 
phasized the repeat nature of the milk 
business in order for him to under- 
stand why service was so important. 
I stressed the fact that when ‘he got 
a new customer the sale was not just 
the first order of products worth a 
dollar or two but was a whole series 
of orders that might cover a period 
of years and add up to several thou- 
sand dollars worth of products. 
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..the answer to better results at lower cost 


® SOLVAY SUPER CLEANSER 

There’s no extra cost for the SOLVAY 
quality in this all-purpose cleanser. 
Features ingredients essential to out- 
standing performance. Cuts grease 
quickly, thoroughly. Stable suds. 
Rinses clear. Easy on the hands. 
Safe on all surfaces. A little goes a 
long way. 


@ SOLVAY CLEANSER 600 


At moderate cost, here is superior 
cleaning action for equipment, glass- 
ware, utensils, floors, walls, wood- 
work. Works fast and easily—leaves 
equipment sweet. Free-flowing. Non- 
caking. Dustless. Works well in low 
concentrations. 


Write for samples 


SOLVAY PROCESS DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 

BRANCH SALES OFFICES: 


llied 
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@ SOLVAY GREEN LABEL COMPOUND 
For hand cleaning, brightening and 
sterilization of milk and cream cans 
with minimum cost and effort. Min- 
imizes lime deposits. Combines 
excellent neutralizing and water con- 
ditioning action, rinsability, wetting 
and penetrating ability. 


@ SOLVAY CAN WASHING CLEANSER 
Best for machine can washing—de- 
signed exclusively for this job. Tops 
for speed and thoroughness of wet- 
ting and penetration, soil dispersion, 
water conditioning, draining and 
rinsing, sterilization. 100% active. 
Free-flowing. Non- 

caking. Dustless. 
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Safety and good driving techniques | 
came in for a great deal of emphasis, } 
Here I ran into a curious fact that | 
has been substantiated by the records | 
of my company as well as other com. | 
panies. There are some men who, no | 
matter how hard they try, are just 
not cut out to be drivers. A_ large | 
number of the accidents and truck | 
breakdowns are confined to a small | 
percent of the drivers. Out of a hun. | 
dred men you will get a dozen or go 
who are continually having accidents, 
It is not because they are cowboys, 
They just don’t see the things that 
They hit the hole | 
in the road or scrape the tire on the 


good drivers see. 


curb or get stuck in a snow bank. No | 
matter how well they are trained or 


how hard they try they just cannot 
measure up to other drivers. Part of 
the training program is to spot this 
weakness and get the man into some 
other line of work. 


After training comes supervision. 
This is a delicate task. Nobody likes 
to be criticized, yet part of supervision 
is criticism. Nobody likes to be pushed 
yet part of supervision is pushing. It | 
was here that the idea of being a 
friend rather than a boss was of its | 
greatest value. I had to be able to talk | 
with my men in such a manner that | 
the things that 
could be said without leaving any re- 


needed to be said 
sentment. Indeed, I had to do more 
that just not leave resentment. I had 
to leave an understanding plus a de- 


sire to act. 


I remember a new man I had ona | 


route. He was falling way behind 


on his time schedule. I bawled him 


out, but good. He was ready to quit. 
I didn’t say anything more, but at the 


next stop which happened to be a | 
cafe I bought him a glass of beer. He | 
turned out to be a good routeman. { 
Years later he said to me, “Bill, do you | 
remember that day you bawled me 
out when I was behind on the route? J 
It was the best thing that ever hap- | 


pened to me.” 


It is difficult to lay down any hard | 
and fast rules of procedure for this | 


phase of a foreman’s job. I always 


operated on the theory that my men 
were made just about the same wa) 


I was made, that they would react 


~ 


about the same way I would react. 
Consequently I tried to handle them 
the way I would want to be handled. 
where 


There were cases, of course, 


American Milk Review 








THE € 


Oct 


_— “Customer losses due to off-flavors 


se . — ” 
om have been entirely eliminated”... 


ire just 


A large | 
1 truck 
a small 
a hun- by 


Th OF so 





cidents, 
»whoys 
gs that { 
he hole 
on the | 
nk. No 
ined or 





cannot 
Part of 
r0t this 


-O some 


*rvision. 
dy likes 
ervision 
pushed 
ling. It 
peing a 
s of its | 
> to talk 
ver that | 
be said 
any re- 
lo more 

I had 


is a de- 


ad ona 





behind 
led him 


to quit Robert H. Muller, of Muller’s Creamery in New Orleans 


t at the 


® ss ‘ . 
o be al writes: For years we have had a serious problem with off-flavors and feed odors 
er. He in our milk at certain seasons of the year primarily caused by different types of 
uteman. | grasses and feeds. 
_ do you ‘‘When these off-flavors occurred it had always resulted in loss of customers and 
led me company reputation which we value to no end. 


= router | 
er hap- “Since installing our new De Laval Pasteurizer and Vacu-Therm equipment we are happy 
to say customer losses due to off-flavors have been entirely eliminated.” 


Now you can eliminate loss through off-flavor and feed odors... no matter what size 


ny hard your plant! The new De Laval “‘Vacu-Therm”’ restores pure milk flavor without 
for this steam injection, preventing any milk dilution... has free-standing chambers, 
always | easy to tilt for inspection or cleaning ... needs no condensing 
ny men | section on High Temperature, Short Time unit. 
me wa) Get the whole story...it means profits, today! 
d_ react 
1 react. } 
f 


le them 


ran) a .\'7.\8 


SEPARATOR COMPANY 





randled. 


where THE DE LAVAL SEPARATOR COMPANY, Poughkeepsie, New York *« 427 Randolph St., Chicago 6 +» DE LAVAL PACIFI -- 201 E. Millbrae Ave., Millbrz li 
] cco., 20 brae, Calif 


Review October, 1957 61 


XUM 








this technique wouldn't work but for 
the most part it did. 


The routine of supervision, seeing 
that the routes go out on time, adjust- 
ing routes so that they do not become 
top-heavy or a hardship, checking col- 
lections, etc., are all familiar details. 
The thing that separates the men from 
the boys in the foreman business is 
how these details are handled. No 
matter how detailed they may be or 
how routine they may become they 
always involve human relationships. 
It is on that plane of working with 
people that a foreman’s real function 
is performed. 


Organizing the routes is closely re- 
lated to supervision. Here, however, 
a good foreman is involved in the up- 
ward phase of communication more 
than he is in the previous activities. 
I conceived of organization to mean 
not only the actual route that the 
driver would follow and the load he 
would carry but also to mean the way 
in which the work was organized so 
that sales efficiency was high. There 
was always the problem of adjusting 
the routes. There was the matter of 
judgement that was involved when it 
appeared desirable to recommend a 
new route to the Sales Manager. All 
of this had to be incorporated into 
the general sales program. Often a 
foreman have a route or two 
holding his section back. He has to 
study the individual routes in a case 
like that, spend a day or so with the 
men involved in order to find out the 
trouble. Sometimes it is a matter of 
supervision, sometimes a matter of re- 
organizing the route or helping the 
man organize his work or both. In 
any event, the foreman has to be a 
good organizer if he is to keep his 
routes operating smoothly. 


may 


One of the things that I found was 
that the work went better when the 
men took part in its organization. I 
usually asked one or several of the 
men to help according to the size of 
the project. There were three of us 
involved, for example, in the accident 
demonstration board referred to earl- 
ier. When we had the outings and 
the parties that are mentioned later 
there were always other men working 
with me. In this way the men be- 
came interested in the job because 
they were a part of it. The coopera- 
tion and enthusiasm, so important to a 


smooth operation, were much greater 
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than they would have been if I had 
simply said, “This is what we are 
going to do and this is the way we are 
going to do it.” 


An important part of a foreman’s 
job in organizing is to keep on the 
lookout for ways of doing the job 
better. Many companies have sug- 
gestion boxes where ideas for improve- 
ment will find a ready hearing. In 


some companies, usually the smaller 
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Organizing the work is one of the marks 
of a good foreman. Mr. Bailey says, “I 
tried to have my men organized physi- 
cally and mentally when the time came 
to push a given product.” Part of the 
organizing process includes developing 
such stimulators as the one shown here. 


ones, the foreman is in a position to 
make his suggestions directly to the 
management group. My company, 
Sheffield Farms, was a large one. I 
used the suggestion box. One of my 
suggestions involved a new route book. 
When E.O.D. came in the company 
a new book. I 
suggested that the A and B routes 
could be in the same book. When the 
book was in one position all the pages 
for the A route 
When around 
the pages for the B route came in 


called for ideas on 


followed in order. 


the book was turned 
order. It was a simple idea but it 
saved a lot of paper and time. The 
result was a saving to the company, 
a better system for my men, and a 


smoother operation all around. It is 





also a good example of why com. 
munication must be upward as well 
as downward. 


The last area, and probably the 
most important area, in a foreman’s 
field of activity is building morale, 
It is a difficult term to define but | 
think it is mostly pride, loyalty, en. 
thusiasm, and satisfaction. Pride jis 
usually a matter of a man’s doing a 
job that he likes, doing it well, and 
being accorded some recognition for 
All of which is a 
responsibility. If a man 
doesn’t like selling he shouldn't be 
put on a route in the first place. His 
training, so that he can do his job 
skillfully, is the foreman’s responsi- 
bility. The foreman see that 
good work is recognized. Sometimes a 
simple word of praise is all that is 
necessary. Generally, however, excep- 
tional work is of extra value to the 
company and should be recognized 
in some tangible form. It is the fore- 


the performance. 
foreman’s 


must 


man’s job to see, in so far as he has 
the power to do so, that such tangible 
recognition is forthcoming. 


Enthusiasm and loyalty are more 
difficult to develop. I had pretty good 
success with special sales campaigns 
and things of that nature. I think the 
reason for the success was a conscious 
effort I made to find out where the 
weak points were that might prevent 
a man from becoming enthusiastic. 
A man who doesn’t think he has a 
chance in a sales contest isn’t going 
to be very enthusiastic about the con- 
test. A foreman should try to find 
out why the man thinks that way. 
Maybe he has too big a route. Maybe 
he has a competitive problem in his 
area. Maybe he just doesn’t feel well. 
There are any number of reasons why 
he may feel the way he does. Giving 
him a pep talk or waving a big stick 
will not produce any results because 
they don’t get at the cause. You have 
to find out where the trouble is and 
then do something to correct it. 


Loyalty is the hardest and at the 
same time the easiest part of morale 
to build. The foreman has got to be 
loyal in the first place. That onl) 
comes when the company is worthy 
of his loyalty. That means the com- 
pany must be loyal to him as well as 
he to the company. It is a part of 
the two way street of communications. 
Assuming loyalty on the part of the 


(Please Turn to Page 140) 
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Read Any Interesting Statistics, Lately? 


“About us, I mean... kids between 5 and 18. _Inor out of school, a Stillicious sale is an extra 


" - : : sale at an extra profit. 
“In 1955, there were 39,506,000 of us. During 


1957, we’re going to add 4,220,000 to our num- Statistically speaking, Stillicious sales are won- 
bers. In 1960, there’ll be 46,922,000! derful .. . getting better every year. Want to 


; ride the curve with us? Write. 
“Don’t skip through those numbers, now — 


that’s a market! Not only for your own good 
Grade A, but for Stillicious Dairy Chocolate — 
the drink all kids love.” 


} 


More kids mean more schools, too. School milk 
programs are bigger every year — and Stilli- 


ious Dairy Chocolate is the easies Il i 
| School programs. Not only the product, but DAIRY CHOCOLATE 


the selling plan we offer to help you get school \\ Comat 
business. DELICIOUS HOT (X =2 OR COLD i 


CHOCOLATE PRODUCTS COMPANY 


413 WEST SCOTT ST., CHICAGO 10, ILL. © 741 KOHLER ST., LOS ANGELES 21, CALIF. 








$ 





October, 1957 63 


XUM 





This package design was created to appeal to 
women. The color, mint green, is a soft pastel shade 
that is usually more attractive to women than 
sharper, heavier colors. Mint green also suggests 
freshness and coolness. Finally it goes well in 
combination with other colors. 
The broad vertical stripe is a simple design pattern 
which, when viewed en masse makes a striking 
display yet does not interfere with the panels above 
and below. Indeed, the vertical lines serve as a 
link that leads the eye to these panels. 
The panels are also simple yet they have a subtle 
sweep to them in the graceful curve of the colonial 
sign that they represent. 
An important feature of this design is its attractive 
appearance either singly or in a group. Notice how 
a half stripe is used on the edge so that when 
another similar package is placed next to it the 
two halves will make a single full stripe. The panel 
is also designed to fit into the effect created by a 
mass display which is the way that the packages 
will appear in the dairy display cabinet. 
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What Makes a Good Package Design? 


By NORMAN MYRICK 


man’s 
mark 


A good package This information is conveyed to the decision to select one of many similar | son 





must help sell the brain. There it is subject to a series types of packages depends, therefore, symb 

Luchuve product that it con- of tests and evaluations which result on other considerations. These other assoc 
tains. This is espe- in a directive issued to the hand considerations are the degree to which to es 

(rome cially true in stores which says “Take this one.” The hand the brand name has been pre-sold and chars 
e where four or five does what it is told to do and some- the rating accorded the package in are © 
different brands of body has sold another quart of milk, the almost instantaneous evaluation brane 

the same product another package of cottage cheese or that takes place when the selection prom 

compete for the customer’s favor. The another quart of ice cream. is made. oa 
customer can either buy one package We are assuming here that the Pre-selling is primarily a function i 
of each brand, which she very seldom package is a good container. It will of advertising. It is here that an ine | | 
does, or make a selection. It is at this "1 Cause 


crucial point of selection that a pack- 


hold the product it contains. It is 


telligent advertising program gives an 


r cede: 


i 
convenient to carry. It is easy to open. edge to the firm that uses it. It is ae 
age must fulfill its job as a salesman. It is low in cost and can be disposed here that a particular brand is associ | rien 
The process of selection is a mental of readily. All of the standard pack- ated with quality, economy or both. | 
operation. The eye sees a collection ages used for dairy products meet There is usually a symbol or a slogan rl 
of colors and designs in the dairy case. these specifications. The customer's that goes along with the brand name ng | 
64 American Milk Review Octo 


XUM 





This milk bottle carries the vertical stripe and the 
colonial sign motif that appear on the paper con- 
tainer. The design on the glass bottle, however, is 
not as important as it is on the paper container 
because the competitive problem is different. The 
: paper package must compete with other packages 
in the display cabinet for the customer’s favor 





in the association. Such slogans as 






by the fact that in a 


demonstrated 


— while the glass bottle, being primarily a home 
} af delivery package, does not have this competitive 
i problem. Nevertheless, the panel on the glass 
- bottle does afford an opportunity of extending 
gz what the designers call “total brand image”, this 
ns means that the company name and _ identifying 
symbols, in this case the vertical stripes and the 
: a sign, appear wherever the company’s products 
| v appear. It is used on all packages, on the trucks, 
o on the letterheads, and in the advertising program. 

MABIIN 

BOTTLED FRESH 

IN THE COUNTRY 


age than its competitors. An adver 


| “Milk From Contented Cows,” “If It’s good campaign the brand name and tised brand has an edge over an 
9 Borden’s Its Got To Be Good,” or the symbol are prominent elements unadvertised brand but it is not an 
7 > “Get The Best Get Sealtest,” are ex- in both the advertising and the pack- unsurmountable edge. Most success 


amples. Borden’s familiar daisy, Bow- 


age. The relationship is further and 


ful merchandising programs, however, 


man's pert little archer, the bold check conclusively illustrated by the fact use both a good advertising program 
mark of Quality Chekd and the Law- that in some markets there is an offi- and a good packaging program. The 
similar § son Milk Company’s gallon jug are cially recognized price differential combination is very, very hard to 
refore, | symbols that are widely known. The between advertised and unadvertised beat. 
 § associ: at ; 7 . 4 . . : x- it 
other ee see idvertising attempts brands. In New York City for ex Fhe best procedure to follow in 
ich | to establish betwee ‘se identifyi > » price rtise . . . 
— i a these identifying ample, the price of advertised brands developing a package is to determine 
characteristics ¢ ali rec nize i ras 24.2 ce . «a of 
ld anc ‘we ind quality or economy of homogenized milk was 24.2 cents first the significant elements of brand 
> j are carried Over i >» package. The i > price P - Tr 
ige in : : vel wm the package. The a quart in July, the price of unadver name, symbol, and slogan. These ole 
rand name ; , are give ise rs as 23.4 ce ‘ art. a . 
uation e and the — ire given tised brands was 23.4 cents a quart ments are incorporated into the pack 
ction rominent positions o > package. ; T «os 
lectior ‘ rt I “* , ; 4 ux . — Even though a package has _ the age. The advertising campaign then 
tus the package that has » benehi os . . 
Fst J 8 it has t ¥ enenht support of a good advertising pro attempts to establish them in the 
. or strong advertising support has tw . . . . ; 
nction trik 8 os ; : Psi gram, when it gets into the dairy case public mind. Heatherwood Farms. in 
. strikes On competitive packages be- . . . é : ae 
an in- ‘ Ss “* it still must compete with the other Lansing Michigan uses a Scotch Bag 
Cause the mental evaluation that pre . . : 
ves an | ape pI brands that are on display. Con- piper and the McDonald plaid on its 
. — Ccedes the decision to select will be : ae . 
It is : : versely, even though a package has packages. rhe piper appears on its 
. § made by a mind that is already pre- - . . . se tl Pe . a 
associ- lis oe : no advertising campaign behind it, trucks, its stationery, its packages and 
= disposed in its favor. ‘ . . . . «8 “—_, . ; 
both. | or an inadequate campaign, it still its advertising. Martin-Century Farms 


slogan 


name 


eview 


The relationship between advertis- 
Ing programs and packaging is clearly 
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can tip the selection decision in its 
favor if it is a distinctly better pack- 


in Lansdale, Pennsylvania uses a 


vertical stripe design, a “Colonial 
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used on everything. 


Heritage” theme built around its own 
history, and a slogan “Bottled Fresh 
in The Country”. This combination 
appears wherever the Martin-Century 
name appears. It is what Mel Richman 
Design Associates, Inc., a firm of pro- 
Philadelphia, 


calls “total brand image”. This concept 


fessional designers in 
of a theme that can be applied to all 
packages and all phases of a com- 
pany’s merchandising program is the 
first element in good package design. 
Martin-Century Farms is an example. 
The firm started out to get a new ice 
cream package and ended up with a 
new design for all of it’s packages, a 
new letterhead, a new paint job on 
the trucks and a new advertising pro- 
gram. 
Importance of the Design 

The theme, important though it is, 
gains or loses strength according to 
the way it is used in the package 
design. Theoretically, milk as it comes 
from the cow is pure, wholesome milk. 
If, somewhere between the cow and 
the consumer the milk becomes con- 
takes on an off-flavor, 
the fault must lie with the people who 
handled the milk. Similarly with the 
package. The theme may be a good 
one but it can be ruined if the pack- 
age design is a turkey. 


taminated or 
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The packages above are the new line of packages used at 
Martin-Century Farms. Here the idea of a family of packages 
or an identifying theme is clearly apparent. The vertical stripes 
do not appear on the ice cream package but the sign is 





The first consideration in package 
design is the customer. Who will make 
the buying decision? If the selection 
will be made primarily by men then 
the package must appeal to men. If 
the selection will be made by women 
then the 
women. Dairy products are purchased 


package must appeal to 


mostly by women, therefore, dairy 
packages must be designed to meet 
the mental tests and evaluations that 
women apply in making the selection 
decision. Color is a_ significant—pos- 
sibly the most significant—element in 
package design. The psychology of 
color is an extensive and fascinating 
subject. It is used to create moods. 
It is used to create emphasis. It is 
used to suggest physical things such 
as coolness or warmth, freshness, taste, 
richness, strength. Men tend to like 
strong, brilliant colors. Women tend 
to like softer colors. It follows that 
a package designed to appeal to 
women should lean toward the pastel 
shades. 


A second consideration that influ- 
ences the color used in a package is 
its relationship to other colors. If the 
packaging job is done properly and 
there is a common family of packages, 
there will be one color that is common 
to all packages. However, this color 


The old line of packages used much heavier colors than the 
new ones. The use of the sign is a common characteristic but 
the general impression is one of a collection of packages 
rather than a family of packages. The concept of total brand 








image is lacking. 


will be used in combination with other 


colors in order to differentiate be- 


tween products. 


At Martin-Century Farms mint 
green was the basic color. This basic 
color has to be used with purple on 
extra rich milk, yellow on buttermilk, 
blue on skim, pink on half and half, 
and brown on chocolate milk. It is 
obvious that the basic color must be 
one that goes well in combination with 
other colors. Here again the 
psychology of sexes differs. A com- 
bination 


color 


of colors that a man can 
easily leave alone will be the talk of 


the coffee klatch. 


When the package designer starts 
putting the elements of color, theme, 
brand name and symbol together into 
a design his first concern is the im- 
pression the package will make as a 
mass. The customer does not see an 
individual package in the dairy cabi- 
net. She sees a mass of packages. 
Consequently, the individual package 
must be treated as one part of a 
whole. If we may refer once again 
to the Martin-Century package you 
will notice that the designer at Mel 
Richmond Design Associates used a 
broad vertical stripe as the dominant 
feature in the design. If you examine 
the package carefully you will see that 
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How aluminum helped sell all these products 


MORE IMPORTANT...HOW AlumaSEAL HOODS 
CAN HELP YOU SELL MORE MILK 


It pays to study the buying habits of your customers— 
habits that often give you clues to ways to increase 
your own sales. 

For example, you find more and more perishables 
protected by aluminum in the typical home. House- 
wives have learned that aluminum lasts for the life of 
the product it protects, keeping it fresh and flavorful. 

They know aluminum won’t tear, soil, or fray. 

What’s more perishable than milk? How many new 
customers could you win with the lure of AlumaSEAL 
Hoods? How many of your present customers would 
appreciate the extra protection you could give their 
milk with AlumaSEAL? 

If the idea appeals to you, it’s a simple matter for 
us to adapt your present cap design to AlumaSEAL 

. or develop a completely new design from your 
choice of 12 brilliant colors. 

Talk to your dairy supply jobber for more informa- 
tion. Or write us direct at Oneida, N. Y. 


SMITH-LEE CO., 


SPECIALISTS IN DAIRY 


October, 1957 


INC., 


PACKAGING 


ONEIDA, N. Y. 


Notice the exclusive hinge 
on these AlumaSEAL hoods made 
for 48 to 56mm bottles. Snaps open, 
snaps shut on a hinge. And it really 
snaps shut so your milk stays fresh 
to the last drop. 


New AlumaSEAL hood for 
38mm bottles. You can add the 
lure of AlumaSEAL to this popular 
new-size bottle, too. Special heat- 
treating helps AlumaSEAL hold its 
snap-off, snap-on ability. 
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This mass display of ice cream packages illustrates the value of designing the individual 
package for group showing. Note how the edge of the package is drawn so that when 
placed beside a second package the total effect is a sign post. Note, too, how the 
signs merge into a continuous flow of graceful curves. A third important ingredient is 


the style of type and the sequence of the message on the panel. 


Both are clear, 


direct, and readily understood. 
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BOTTLED FRESH IN THRE COUNTRY 





APPOOERATED Ofuvtay Sem 
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Use of the vertical stripes, the colonial sign and the mint green color used on the 


packages are carried over to the delivery trucks. 


Against a white background, the 


green and red colors in the design make a striking show. 


a half stripe is used on each edge 
while a full stripe is used on the rest 
of the plane surface. When the pack- 
ages are placed side by side in the 
display cabinet the half stripe on the 
edge of one container merges with 
the half 


stripe on the edge of its 
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neighbor to produce a full stripe. In 
this manner the customer, viewing the 
packages en masse, sees only a solid 


front of broad stripes. 


The method in which the panels 
are used also illustrates the influence 


of the mass display in the designer’s 





thinking. The lower panel especially 
gives the impression of a single panel 
extending the length of the entire dis 
play. The same effect is found in the 
ice cream package where the bold 
drapery design of the single package 
becomes a_ section of a complete 
design that binds all of the packages 
together when they are displayed as 
a group. This is “Total Brand Image”, 
Each package is complete in_ itself 
but put them together, which is the 
way they will appear in the dairy 
case, and their impact is multiplied 
almost by the square of the number 
of packages shown. 

The 


important as it is misused. The color, 


panel on a_ package is as 
the design in mass display, attract 
the 
Before the selection is made however, 


customers favorable attention. 
there is certain additional information 
the What 
does the package contain? If it is 
What 
the 
information 


the 


proper order and in such a fashion 


customer wants to have. 


ice cream, what flavor is it? 
the 


contain? 


product does 
This 


the panel in 


quantity of 
package 
must appear on 
that it can be taken in at a glance. 
The brevity of the sales interview that 
customers gives a package cannot be 
over emphasized. If a package doesn’t 
stop them on the first glance and tell 
them all they want to know on the 
second, it’s a dead pigeon. The time 
element is measured in split seconds. 
The presentation of the information 
must be geared to that time element. 
It calls for a 
the 
legible type, and a definite sequence 
the 


Martin-Century packages is a simple 


simple uncluttered 


panel, use of bold, extremely 


of facts. The panel used on 
one that avoids triteness by the use 
of graceful sweeping curves in the 
outline. The type is clear and sharp, 
that 
more 


devoid of serifs or doo-dads 
make | it but 
difficult to read. It stands right up 


straight and says what needs to be 


would fancy 


said. It also says it in the proper 
order. This order is: 
1. The brand name — Martin 


Century Farms 


2. The product name 


3. The 


Ice Cream 
Flavor — Chocolate 
{. The Liquid Measure — One 
Half Gallon 
5. The 
the Country 
(Please Turn to Page 142) 


Made Fresh in 


Slogan 


American Milk Review 





Pictures 
metal s 
holder. 
coil. Fi 
or flat 

clusive 
25-Ib. 

moistut 
standar 





Type B 
proof, 

small | 
perfect 
Flange 





Type C 
mately 
minun 
types ¢ 





Octol 





cially 
panel 
e dis 
in the 
bold 
ckage 
nplete 
‘kages 
ed as 
nage”, 
itself 
is the 
dairy 
iplied 
imber 


is as 
color, 
ittract 
ntion. 
vever, 
nation 
What 
it is 
What 
s the 
nation 
1 the 
ishion 
lance. 
v that 
ot be 
oesn't 
id tell 
n the 
- time 
‘onds. 
nation 
ment. 
ttered 
emely 
uence 
n the 
imple 
e use 
n the 
sharp, 
that 
more 
it up 
to be 


rope 


ryeam 


view 


Pictured at right: 1) New throw-away 5-lb. 
metal spool. Easy to handle; needs no coil- 
holder. 2) Securely wire-tied 5- or 10-Ib. 
| coil. Fits all standard coil holders. Round 
| or flat wire, level wound on core. 3) Ex- 
clusive Super-Pak. Firmly taped 5-, 10-, and 
25-lb. coils. Side flange construction for 
moisture and corrosion protection. Fits all 
standard coil holders. 


Some mo es ee me 


Type BP Controlled Spool for 25-lb. Super-Pak coil. Rust- 
proof, all metal construction. Simple to install—replaces 
small coil holder and bracket. Positive stop and release; 
perfect feed control. Ideal for either flat or round wire. 
| Flange removes for quick mounting of new coil. 





Type CW Pay-Off reel for 8” catch-weight coils of approxi- 
mately 15 Ibs. Rust and corrosion proof—made of alu- 

} minum and stainless steel. Easy installation. Adjusts to all 
types of Pure-Pak machines. 


1c 
— OMNTASg 
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10257 TORRENCE AVENUE - 


BRANCH OFFICES 
KANSAS CITY 











Pure-Pak wire service! 


Chicago Steel & Wire Company—pioneerts in the develop- 
ment of Pure-Pak wire—now offers a complete line of hold- 
ers, coils, and wire sizes to fit every requirement. 

Throw-away metal spools, taped Super-Pak and wire- 
tied coils. Controlled spools and reels. Packed in 5-, 10- and 
25-lb. units and 8” catch-weight coils. 

All standard Pure-Pak wire sizes from #19 to #23 round 
wire; also available in the new 19 x 2114 flat wire for half- 
gallon containers. 

For perfect Pure-Pak production, specify Super-Stitch 
wire. Manufactured by Chicago Steel & Wire Company— 
stitching wire specialists for half a century. 


Drawn from specially selected high grade steel rod 
Strong, properly tempered 

Smooth—with a brilliant finish 

Wound under tension to avoid tangling 

Available in liquor, tinned, or galvanized finishes 
Packaged in 5-, 10-, and 25-lb coils—fifty pounds to the 
carton. Also 8” catch-weight coils 

Shipped from Chicago, New York, Los Angeles, 

and San Francisco 


CHICAGO 17 


ATLANTA © BALTIMORE © BOSTON #© COLUMBUS 
YORK © PHILADELPHIA © ST. LOUIS © SAN FRANCISCO 
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Some Dundamentals of Organization: 


Part VI 


The More Exact a Purpose, the Better 
Its Control Over Activity 


By THORINGTON B. ROBERTSON, M.B.E. 





involves: 


of the organization 





The last article in this series illustrated the following points: 


1. The mechanics of hammering out a clear statement of purpose 
a. Establishing in a general way the one or more broad purposes 


b. Determining the order of their importance. 








HE THIRD STEP in establishing 
T the objectives of an organization 
is to define the precise limits 
of each purpose so as to produce an 
exact, easily understood statement of 
policy for the 


guidance of each 


member. Almost invariably this in- 
volves the reconciling of conflicting 
viewpoints among the leaders of the 
organization:— 


2 6 


UNIVERSAL DAIRY COMPANY, Inc. 


Operating Committee — 
Transcript of Second Meeting 


President, Mr. I. M. A. 
Topman; General Manager, Mr. Alto 
Z. Capitano (Chairman); Controller, 
Mr. Carl Pennypacker; Sales Manager, 
Mr. George Bildwell; Production Man- 
ager, Mr. Jack Wuerker; Office Man- 
ager, Mr. Emil Bonlivre; Personnel 
Manager, Mr. Joe Goodfellow; Ad- 
vertising Manager, Mr. Ivan Schout- 
zall; Maintenance Manager, Mr. Will 
Wheelwright. 


Present: 


General Manager: At our last meet- 
ing, you will remember, we came to 
the conclusion that as a Company we 
should have two broad purposes. The 
first is: To make a profit on our pro- 
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The 


sales 


cessing and selling operations. 
second: To build Company 
volume. We also decided that in the 
event of any conflict between the two, 
making a profit must take precedence 
over building sales. Would you care 
to add anything to that, Mr. Topman? 


President: No, Al, 1 think that is 
very simple and gives us a clear set 
of objectives to shoot for. 

Sales Manager: Mr. Topman, may 
I ask a question? Seems to me those 
purposes aren't as clear as all that. 
For instance, a while back I presented 


ABOUT T. B. ROBERTSON 

For a man whose experience 
has been mainly in sales, T. B. 
Robertson has an extraordinarily 
broad and perceptive view of 
the function of the other parts 
that make up the whole of a 
business organization. A success- 
ful sales executive in the dairy 
field on the West Coast, Mr. 
Robertson has done cost, mark- 
eting and labor relations studies 
for the Canadian government 
and for the Fraser Valley Milk 
Producers Association. 


an idea to Mr. Capitano and he took 
it to the Board of Directors for ap- 
proval and they turned it down flat. 
I think our men could do a whale of 
a job selling margarine as well as 
butter to our retail customers. On a 
test route we found it really did not 
reduce the sale of butter substantially 
and what reduction there was, was 
more than made up by the increased 
fact, this 
plan would open up a whole new 
of the right 
among our existing customers. They 


sale of the margarine. In 


segment food market 
buy margarine anyway; we might as 
well sell it to them. Of course, we 
would merely buy wholesale and sell 
retail but we would make a profit on 
every pound. As far as I can see the 
plan fulfills both objectives exactly, 
so why was it turned down? 
President: George, I think you've 
brought up an important point. The 
fact of the matter is this: the Board 
has decided as a matter of policy that 
we will not sell any product not made 
by us. We feel we must be able to 
guarantee the quality and control the 
sale of every product that bears our 
this | 
purpose 


Because of 
first 
a profit on the 
products 


Company name. 
suggest we restrict the 
to read: To make 


processing and selling of 


made by the Company. 


Production Manager: Speaking of 
ideas that got turned down, George 
and I worked out a plan for breaking 
into the Nextown retail market. My 
department can set up a depot there 
and keep it supplied. George says he 
Nextown if we 
can deliver the merchandise to him 


can get business in 
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| Weigh milk, syrup, water with 
BALDWIN SR-4° LOAD CELLS 


Reduce wasteful overruns 






1. Simply installed under 
ts or hoppers, they sense 
2ously, send signals to 
instrument. Dial can be 


lol ure Mmellolatwmmelolilolsly 


MAKE YOUR MIX PROCESSING 


ACCURATE TO WITHIN A PINT PER 100 GALLONS 


The modern way to measure! Accurate, econom- 
ical, Baldwin SR-4 Load Cells mounted under 
assembly, flavor or storage tanks a/ways give you 
correct weight. No mere approximation, but 
accurate readings with an error factor as low 
as +1/10%! 

Hermetically sealed against moisture and tem- 
perature changes—virtually maintenance-free—no 
moving parts to wear out or break down—load 
cells are ideal for dairies and ice cream plants. 

Let a B-L-H representative show you how load 
cells can increase your measuring accuracy, reduce 
waste, save you money. Standard Baldwin SR-4 
Load Cells range in capacity from 50 to 200,000 Ib. 

For more information on reliable Baldwin SR-4 
Load Cells, write today for your free copy of 
Bulletin 4302, Dept. MRI. 


BALDWIN :- LIMA: HAMILTON 


Electronics & Instrumentation Division 
Waltham, Mass. 


SR-48 strain gages *« Transducers 
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A NEW MACHINE 


there. Carl’s calculations show that 
we can make money at it. But that 
idea was thrown out, too. Why? 


President: The Directors reasoned 
this way, Jack. Our city is a big one 
and we are not yet the largest dairy 
in it. If we go after it, we can gain 
an ever-bigger share of this market. 
Now, it is a fact that, all things being 
equal, the bigger a dairy is in relation 
to its competitors, that is, the bigger 
its share of the market, the easier it 
is for it to become still bigger. Having 
more customers in the area, it has 
more friends and more friends lead 
to still more customers. Moreover, 
from a strictly operating point of 
view, given any particular volume of 
business, the more concentrated it is 
in area, the easier and cheaper it is 
to serve. We decided, therefore, to 
cultivate intensively the field we've 
got, rather than start plowing a new 
field at a distance. Frankly, I believe 
you will find that this decision simpli- 
fies the tasks of all of you. 


General Manager: In the light of 
what you say, Mr. Topman, I suggest 
we should restrict the second purpose 
also, so that it reads: To build Com- 


pany sales volume in the Ourtown 
marketing area. 
Advertising Manager: One thing 


I'd like to get cleared up—what do 
we mean by ‘Sales Volume’? Are we 
talking in terms of total dollars, total 
items sold, or total customers served? 
What we go after makes a big differ- 
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A NEW SALES METHOD 


—must all be evaluated in relation to 
the exact purpose of the organization. 
It is necessary to define precise limits in 
order that those concerned can have a 
clear understanding of that purpose. 


ence not only to our advertising pro- 
gram but to the way our routemen 
sell to the trade. It also affects Per- 
sonnel’s training program. and the 
work of the Production Department 
and, I guess, just about everyone else. 

Controller: Well, if you ask me, in 
view of our double purpose I think 
we should stick to the idea of 
‘profitability. In terms of products 
that means we should promote the 
ones that show the best combination 
of net margin and total volume—not 
the best margin or the best 
volume alone but the two combined. 
According to our past experience, 


alone 


standard milk and _ coffee cream 
combine margin and volume to show 
the best profitability. Some other 


products are close but we have quite 
a few which are a long way down 
the line. What I’m suggesting is that 
we should do a selective job in build- 
ing sales, forgetting about gross dollar 
values, total number of 
customers. I can work out a ‘rating’ 
on each product which will give us 
a measuring stick of profitability. We 
should that as the 
building sales volume. 


items, or 


use guide for 

General Manager: That’s a sound 
suggestion, Carl. I move we change 
the second purpose to read: To build 
sales volume in the Ourtown market- 
ing area in terms of a _ profitability 
rating. 

Sales Manager: I hope you people 
know what you are doing. You've just 
wrecked sales program. 


our entire 
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A NEW PACKAGE 


You realize the only way to really 
increase the sale of milk and cream 
(the products Carl says are the most 
profitable) is to concentrate almost 
exclusively on getting new customers. 
Here Personnel and I have _ been 
training our men to be better mer- 
chandisers, to go after extra sales to 
the customers 
advertising 


weve got and 


program is 


our 
geared to 
promoting specialty products—look at 
all the recipes and special bottle 
hangers we distribute to sell extra 
products. This idea of Carl’s would 
make us change everything. I can't 
see it. 


Controller: Tl ask just one question, 
George. Your salesmen have just so 
much time in the day to build sales; 
the rest of the time is taken up mak- 
ing deliveries, collecting, and gener- 
ally keeping the business volume 
we've already got. Now, say a man 
has just one hour in the day when 
he can go after new business. If he 
spends that hour selling extra pro- 
ducts to his present customers, what 
does he sell, twenty items, perhaps? 
Maybe for another 
seventy-five if he goes after regular 
weekly orders? What has he sold if 
he gets, say, just one new customer 
in that hour? A truckload of milk 
and cream in the first twelve months 


future orders 


and the same every year for five, ten, 
twenty years thereafter! We don't 
make much on each bottle—not a tenth 
of what of the 
specialty products—but in terms of 


we make on some 
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NEW Low Pouring Height 


NEW Greaseless Agitator Motor 
NEW Interchangeable Covers 


NEW Stainless Stee! Legs 
NEW Dip-Stick In Bridge 


October, 1957 
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« Distributorships available in some areas 


PAUL MUELLER company 


KANSAS AVENUE AT PHELPS 


SPRINGFIELD, MISSOURI 
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long-term profit there is no compar- 
ison. 


President: Carl is right, George. 
We've done a wonderful job of selling 
extra merchandise, and of course we 
will still handle our specialty products 
for the customers who want to buy 
them. So far as building sales is con- 
cerned, however, it looks as though 
your sales program will have to be 
redirected. And a lot of other things 
will naturally have to be revised along 
with it, (the kind of monthly sales 
reports we make up, for one thing). 


these further. The 
Board may alter our ideas somewhat 
after that and later we may from 
time to time add still further qualifica- 
tions. Each time we go through this, 
however, we will have a clearer, more 


objectives _ still 


se 





just as responsible for our final profit 
picture as George and Jack. And the 
way your department is run can cer. 
tainly help build the kind of sales 
we want. Every time a new problem 
comes up, then, you have a guide 
as to how to decide what is best to 
be done. That’s especially true of the 
times when there is more work than 
you can handle and something has 
to wait. It isn’t a matter of doing the 
work in the order it comes up but of 
doing first the job that is most 


important in serving the Company 
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purposes. 
Maintenance Manager: Frankly, 
Mr. Topman, and you too, Mr. Capi- Office Manager: Does that mean 
tano, I still don’t see how all this is that the rest of us are to be servants B 
going to do me any good. All we of the Sales and Production Depart- = 
seem to be arguing about is split ments? That’s the way it sounds to me. s 
hairs—this word or that word—what General Manager: Vm glad you 
difference does it make? Maybe it’s ; brought that point up, Emil, because 
some help to Sales and Advertising A 38 mm bottle cap, a vitamin fortified it’s important. Our Company is not 
but it’s not much of a guide to my oF ae 68 tom hh Gaeenen, Say lot of separate departments. We 
& y are means to an end. It is obvious that ° ae I : 
department. For instance, I have to the end or the purpose must be deter- all form a team which must jointly Ar 
keep Jack’s plant operating and mined before an intelligent decision on achieve the goal. It’s natural for Sales Dair 
George’s trucks on the road and look ee ae he eee and Production to be in the forefront So 
after power and water supplies, in- exact idea of what all of us together since they are the ones concerned Kra 
stalling new equipment and so forth. are trying to accomplish. It’s like add- most directly with the things that Dair 
My department never makes any ing a telescopic sight to your rifle. It affect profits and sales. It’s inevitable assis 
profit, it’s all cost. I don’t have any cuts out a lot of the view, but it that more often than not the work 
reason to get involved with markets focuses the target so that you can of other departments must follow and 
and sales. What about that? hit it more often. adjust to the activities of these two. 
General Manager: Mr. Topman I'd Going back to your question, | Your office staff are not the servants 
like to answer that. Will, the State- suggest that you take a new look at but the associates of the men in 
ment of Purposes we have just set your department. The particular ob- Production and Sales, working toward 
down is more far-reaching than you jective for you and your men has — exactly the same objectives. To take 
might think. Already, to take a case in actually changed. It isn’t just to install, a concrete example: the way your 
point, we have eliminated the possi- maintain and repair our plant and _ staff handles credit problems is not 
bility of your department having to equipment but to do these things so just a matter of accurate accounting 7 
maintain a depot and trucks in Nex- as first, to make a profit on the pro- procedures, but of maintaining good tem 
town. That takes one worry off your cessing and selling of products made collections, which helps profit, and Goo 
mind. Further than that, however, by the Company and, second, to build keeping customer good will, which <6] 
you must remember that this is just sales volume in the Ourtown market- helps sales. Accounting work must A 
the first attempt to pinpoint our Com- ing area in terms of a_ profitability never become an end in itself. It is of h 
pany purposes. We may very easily rating. In other words, in handling just one of the many things that must the 
decide we have to limit or qualify the costs of your department you are (Please Turn to Page 155) H 
they 
<P P= Sanitary = 
and 
KUPS : 
TUBING HOOKU : 
in | 
_— crez 
~ Type A Adaptor e A new, Simplified Easy Coupling Method Type B Adaptor on 
with 15R Fitting End for MANL ALLY adapting flexible plastic tub- with 14R Fitting End wa’ 
@ End of tube must be formed for "8 regardless of size or condition. Fitti le for %” 14” I 
are seat « } oe me 4 Oo: ade tor %” <¢ 4 
ici Gator am cn bnaed e@ Era Sanitary Tubing Adaptors avail- pi. nt ‘abe. S osetie rn 
as part of adaptor. able for 1”, 1%”, 2”, 24” and 3” Tube vacuum and pressure loads in 
lian TYPE . pened ony sizes. Type B Fitting assembled with dairy use of Tygon and Trans- 
Wg TYPE C - oe gg Elbows and Reducer Ends. Type Cc flow tubing make heavy wall 
Special Nickel Nut $4.10 each. Coupler provided in sizes required. tubing necessary. 
ENGINEERING RESEARCH ASSOCIATES, INC. « 3475 East Nine Mile Road « Hazel Park, Michigan se 
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The Chocolate Colored 


A story based on the true case history of a 
Kraft Chocolate Flavored Powder customer 





ees mean winter temperature of 23.9 
degrees is plenty mean for chocolate milk sales. 

And Hannibal Hotblood, sales manager of Goodcream* 
Dairies, didn’t like it one bit. 

So he called up Charley, the salesman who supplied 
Kraft Chocolate Flavored Powder to Goodcream 
Dairies. (Charley also supplied on-the-spot technical 
assistance and solid merchandising and promotion ideas. ) 








“Charley,” said Hannibal, “It’s late October. The 
temperature is dropping in Milwaukee and so are 
Goodcream’s chocolate milk sales.” 


“T’'ll be right up,”’ Charley said. 


And he paused only long enough to grab a handful 
of hot Kraft merchandising ideas to keep him warm on 
the way. 


Half an hour after Charley and Hannibal got together, 
they’d worked out this promotion: 


For Goodcream’s wholesale routes, they planned 
displays featuring Goodcream’s as a hot chocolate drink 
and tieing-in with Kraft miniature marshmallows in 
each store. In addition, Charley supplied dispensers 
that served hot chocolate for weekend demonstrations 
in key stores. And good hot chocolate it was! Good- 
cream’s, like all Kraft Chocolate Flavored Powder Cus- 
tomers, made a rich chocolate milk flavored just the 
way local customers preferred it. 

Retail routemen ‘“‘set off’? quarts of Goodcream’s 
chocolate milk along with a sample bag of Kraft minia- 
ture marshmallows and a flyer supplied by Kraft. 







Ear Muffs 


A salesmen’s “‘poker contest’? was organized. For 
every quart of chocolate milk each salesman sold over 
his base, he drew a card for his poker hand. At the end 
of the promotion cash prizes were awarded for the best 
poker hands and for the most cards drawn. 





Hannibal and his crew kept the promotion rolling 
through November and December. They knew they 
were doing well. (A royal flush beat out four aces in the 
salesmen’s contest.) 

But it wasn’t until a few months later that the figures 
were sorted out. They were amazing! Goodcream’s com- 
parison with the previous year’s chocolate milk sales 
showed: 

A 12% increase for their retail routes; 

A 23% increase for their wholesale routes; 

A whopping 45% increase in chocolate milk sales in 
the stores in which samples were offered. 

And sales remained high even after the promotion. 





Hannibal was so pleased he presented Charley with a 
pair of chocolate colored ear muffs and explained he 
wanted to see him in Milwaukee every winter. 

Charley’ll go, too! 

Like Charley, all Kraft salesmen will brave any 
temperatures to help dairymen sell more chocolate milk. 
One will be glad to call and explain how Kraft’s 3-point 
plan can help your business. Just write or phone your 
nearest Kraft branch or division today. 


*Actual names on request. 


Kraft Foods 


500 PESHTIGO CT., CHICAGO 90, ILLINOIS - 


October, 1957 
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DIVISION OFFICES: NEW YORK + GARLAND, TEXAS - 


CHICAGO + SAN FRANCISCO 
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NOW AVAILABLE TO ALL SEALON DAIRIES 





another new 


merchandising 
program to 











A brand new 1957 merchandising 
program is now available to all Sealon Dairies. 
This exclusive program, Home Delivery Hints, will 
prove to be a valuable addition to your advertising and 
public relations programs. It will create goodwill 
and attract new business, help promote the sale of 
profitable by-products, and impress customers with the importance 

of good dairy service. Everything is here, including 
attractive money-saving premium offers. | 


Sealright welcomes the opportunity to assist you with this new Retail 
Milk Program. Sealright Merchandising Department will 
be glad to send you the complete information kit... 
it’s yours for the asking. 
Another Merchandising exclusive from: 
Sealright Co., Inc. 


*By-products too? 


Welcome to the San Francisco Convention. We are 
looking forward to seeing you at Sealright Headquarters at the St. Francis. 
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| 2 minute 
| radio programs 


By Fran Parran 








7 AMR 10-57 7 
| 
Sealright Co., Inc., Fulton, New York c | 
| SD, 
Please send me a Home Delivery Hints, Retail Milk Program sample kit. | 
a 
i h | 
| Ss ea, } 2 } Sa t | We use Sealons [] We do not use Sealons [] | 
| 
| NAME _ ‘ = snails | 
Sealright-Oswego Falls Corporation, | 
Fulton, N. Y.—Kansas City, Kansas 
Sealright Pacific Ltd., Los Angeles, California : COMPANY - | 
Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada. | 
ADDRESS -—- 
| 
ITY _ N ee 
ve are Send coupon for more |, re — . | 
rancis. information and sample kit. | ! 
Tar ata cal a 
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XUM 








Quality control is a well 


material is at fault. 


QUALITY & 


Begins 


At Home 


By RAYMOND J. WATSON 


RECENT editorial in the 
AMERICAN MILK REVIEW 
quite aptly pointed out that 
“Quality control is extended to the 
home.” To this, we say amen! But 
just as the control of quality is ex- 
tended to the home, the very essence 
itself 


namely, at its very source. 


of quality actually begins at 


home 
Milk has often been called nature’s 
most nearly perfect food. As it comes 
from a healthy cow, this is certainly 
very true. It is wholesome, clean, fresh, 
and good. And that is the point at 
which its true 
measured. For 


must be 
milk has 


been drawn from old bossy, neither 


quality 
once the 


man nor machinery can improve its 
intrinsic quality. 

True, we can protect and prolong 
the life span of this quality; we can 
even eliminate certain undesirable 
flavors such as onion, garlic, weed, 
ete., but we CANNOT in any 
QUALITY itself. 
more than one can make a silk purse 


out of the proverbial pig’s ear. 


way 


improve the any- 


This is a truism which should make 
us realize the utmost importance of 
beginning with a high-quality product 


78 


recognized principle. 
However, the most meticulous program of quality 
control in the plant is of little value if the raw 
The author suggest that we 
examine the source of supply. 


8 
= 


‘ 
|i 


if we hope to achieve our goal of 
marketing a high-quality product. It 
is the most important step in the 
series of operations involved in prepar- 
ing dairy products for consumption. 
evident 
that our first step in any quality pro- 
gram lies in the procurement of the 


Accordingly, it becomes 


raw milk, and this becomes our most 
important step. It is the foundation 
upon which we build. All the stain- 
less steel equipment, the lovely pack- 
ages, the trucks for 
distribution will mean nothing if the 
raw milk 


latest model 
start out 
lacks the high quality for which we 
strive. 


with which we 


So, let us look to the producers. 


If our products are not reaching 





Raymond J. Watson, in charge 
of procurement for a Missouri 
milk company, is a familiar con- 
tributor to the Milk 


Review. A strong background of 


American 


industry experience and training 
give his words a weight that 
makes them well worth reading. 






















the high quality standards we set, it’s 


source ol 
might well find the 
All too often, in his 
drive to procure 


well to analyze the very 
One 
trouble there. 


supply. 


a larger supply ol 
raw milk a dairy’s fieldman will sign 


up a new producer with little or no 
knowledge of the quality of the milk 
that the producer markets; but because 
he has passed inspection and is “on the 
market,” he assumes the milk is okay. 
Certainly, this is far from enough. We 
cannot Health Depart- 
ment Agencies to do our procurement 


depend on 


work for us. These men have a job 
to do and do it but let us 
remember they are guided by certain 


well, 


limitations set by statute, and_ those 


limitations are often quite liberal. Just} =u 
because a producer passes inspection 


‘ 


and is eligible for the market certainly | 
does not mean the quality of his milk} 
should not be improved. 


bulk 


The trend to 


improvement of quality. Yet, para 





tanks on | 
farm has been a major factor in _ 


farm bulk 


system has posed a problem which 


doxically enough, the 


unless necessary precautions are taken, | 


can very readily endanger the high 


WOO 
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RAPID CHANGEOVER 


No tools needed . . . loosen thumbscrews, turn 
over, raise or lower bases to calibrations on back 
plate which have been custom marked to the 
sizes of your particular formed cartons. Very 
few minutes are required to change to any size, 
% gallon to % pint. 


| PRODUCT AND MECHANISM PROTECTION 


Large stainless steel hoods keep machinery clean. 
Inner nozzle-cover keeps milk and cartons con- 
tamination free, Seal-O-Matic fulfills all Local, 
State, and U. S. Board of Health requirements. 


IN GOES ONE— OUT COMES ONE 


One position operation synchronized to the speed 
of the operator . . . switch control for the fully 
automatic processes is tripped by the insertion 


GUARANTEED LEAKPROOF .. . 
THE GREATEST ADVANCE IN 
MILK PACKAGING 





Liberal Trade- 


in Allowance 
on Your 


Present Filler 





Contact Us for Territory Rights 


PURITY PACK CORP. 


| P. O. Box 430 
| WOODSTOCK ILLINOIS 
| Telephone: Woodstock 131 





October, 1957 
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FULLY AUTOMATIC 


ow SEAL-0-MATIC 
N FILLER 


EXCLUSIVE FEATURES 
mean larger profits for you! 


of the empty carton . . . no wasteful pile-ups. 
An efficient operator can fill up to 350 gallons 
per hour, any size carton. 


HYDRAULIC STAPLER 


No springs to jam. Single staples pitcher pour 
cartons. 


LOCKING ADJUSTABLE CASTORS 
Overall machine dimensions. 24” wide, 48” long, 
62” high. 


MOISTURE-FREE BONDING SURFACES 


Milk cannot reach sealing surfaces, a guaran- 
teed leakproof closure every time. 


HEAT SEAL UNIT 


Thermostatically controlled for temperatures of 
0-550 F. for adjustments between the varying 
melting points of Polyethylene and wax. 


Will make demonstration of our filler-sealer 
at your convenience. 


PHONE — WRITE — WIRE 


“Seeing Is Believing” 


Contact Your Nearest Dairy Supply Jobber 


CTT KR RR RR RR RRR RR RE EO RE EE EE ee 


PURITY PACK CORP. 
P. O. Box 430, Woodstock, Illinois. 


Please send me, without obligation, complete information 
| on the SEAL-O-MATIC FILLER. 


NAME 


ADDRESS 








quality of milk. Of course, this is due 
mainly to the fact that the grading of 
the individual producer’s milk is no 
longer in the skilled and experienced 
hands of the plant grader. 
becomes the function 
to grade the milk. 


It now 
of the hauler 


Although most milk haulers are 
experienced people in the handling 
of milk, one must not expect them 
to do quite the same job of grading 
as would one who has been schooled 
for years in the art of grading. After 
all, haulers are primarily just that — 
haulers, not graders. And while we 
recognize the fact that some are no 
doubt exceptionally good graders, we 
also must realize that many have had 
no actual experience in grading what- 
soever until they make their initial 
pick-up. 

When a milk hauler decides to go 
into bulk hauling, he is generally re- 
quired to go to a one-or two-day 
school and receive instructions prior 
to acquiring a permit. However, in 
many cases these schools have time 
only to discuss fundamentals. Cer- 
tainly, the fine points and the various 
technics involved in experienced grad- 
ing cannot be imparted in two or 
three lectures. Consequently, the 
dairy plant now no longer holds the 
complete control over the grading as 
it did before the inception of farm 
bulk tanks. 

Bulk milk haulers pick up the milk 
of from between six and fifteen pro- 
ducers nowadays, depending on the 
size of their tank trucks and _ the 
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Bulk handling has brought problems along with 
its virtues. As a general proposition milk grading 
was done more expertly with can milk than it is 
done with bulk tank milk. The man on the receiving 
deck is usually more expert in grading than the 
hauler who, despite some brief training, is still 
primarily a hauler. 





volume of the producers. It becomes 
that the worst 
milk, quality-wise, is mixed with the 
best milk. Or in other words, the 
real quality of that load of milk is 
usually no better than the quality of 
the milk produced by the least 
meticulous of the producers compris- 
ing that load. 


obvious, therefore, 


Perhaps this is the most important 
reason why it becomes vitally neces- 
sary for a dairy NOT TO RELAX 
its quality efforts IN THE FIELD 
when bulk supplants can milk. Con- 
versely, it is most advisable to keep 


an even closer watch on the farm 
sanitation and milking conditions. 
More than ever, one must KNOW 


HIS PRODUCERS 
them on a quality program designed 
to put the highest possible quality 
milk on the market. 


and work with 


It is well to examine carefully the 
plate counts of each producer on a 
certain load and to compare those 
counts with one another. Then, com- 
pare the composite count of the entire 
load with the plate count of a sample 
taken from the itself when it 
arrives at the plant. This, of course, 
gives a picture of the sort of job the 
hauler himself is doing. This sort of 
analysis will readily tell us where 
there is especial work to be done. 


load 


For example, let us assume a given 
load of milk is comprised of ten pro- 
ducers. We take plate counts of each 
producer’s milk, and also a plate count 
of the entire load’s representative 
sample. Let us assume that three of the 






ten producers show a count of only 





3,000; another three range between} 
3,000 and 5,000; two range between 
5,000 and 8,000; and the remaining 
two producers show a count of about 
40,000 — a low enough count perhaps 
to pass the Health Department's re- 
quirement of 50,000 but a far cry 
from the count of the other producers. 
Immediately, it becomes apparent that 
we have some field work to do with 
the two who had the 40,000 count, 
and it also gives us a good reason to 
strive for a higher quality milk on| 
that route. Now, if the plate count 
made from the sample taken of the! 
entire truck load should show, for 
example, a 50,000 count, we immedi- 
ately know that we have a real job 
to do with the hauler. Something is 


not right in his tank truck or its 
apparatus. 

] 

Most procurement men are well 


reasons and 

The mail 
point we wish to stress, however, is 
the importance of checking carefull) 
and regularly the counts of eacl 
individual producer and each separate 
load of bulk milk, this is 
the very foundation upon which we 
high quality 
must follow 
through on a rigid quality program 
right down the line through thé 
processing, distribution, and _ evé! 
extend its control to the home; bu! 


the 
usually ferret them out. 


acquainted with 


because 
depend to build a 


product. True, we 


it is of paramount importance 4 


remember always that quality begit' 





at home. 
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real job | metic, the direct-drive accessible | 
thing j l hermetic, and economical belt-driven , 
thing is ‘ : , ; ; 
= L EEE, COREE S-SOS eowe, 4 The old-fashioned dairy maid got there all right . . . but her milk and 
r O , cee eee ’ ° ’ 
: butter wouldn’t satisfy modern demands for down-on-the-farm freshness 
! 1 DEPENDABILITY 1 and flavor. Today, truck fleets equipped with dependable Copeland units 
ire well E> ‘ . i; , 
“ | Thousands of Copeland ma protect in-transit payloads from spoilage and flavor loss. 
re J units now in use have ; Oa , 
he mail | given years of trouble- Whatever the application—holdover or over-the-road—a Copeland unit 
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me; Dl \ work of 130 wholesalers and over 
ance t 25,000 refrigeration dealers means 
bedi | the best in service when youneedit. g 
y begin | _‘'t's only @ phone call away. P 
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14 Ways to Fail in 


(And How to Prevent 


HY ARE SO MANY MILK 
distributors among the large 
number of commercial fail- 
ures? The common excuses offered 
for such. failures include: much 
competition, poor location, improper 
purchasing, inability to obtain skilled 
help, 


too 


cut-price competition from 
chains, excessive business rent, inflated 
expenses, and _ similar 
failure to succeed. 


“reasons for 


However, a recent study by the 
U. S. Department of Commerce on 
service trade failures (which includes 
the milk distributors) produced this 
surprising fact: 88% of these failures 
were directly due to the dealer’s 
failure to keep proper bookkeeping 
records! In other words, the owne1 
could have remained in business if 
he had devoted a few minutes each 
day to keeping the proper records 
that would have enabled him to stay 
on the black side of his profit-loss 
statement. 


The that failed, 
did so because the operator did not 


average business 
have the proper controls set up that 


would enable him to recognize 
“danger” spots in time to take cor- 


rective action. 


check-list to 
determine whether YOU are making 
the same mistakes that have brought 
other businesses to disaster. Lack of 


precise, accurate information on any 


Here is a_ personal 


of the following aspects of your busi- 
ness operation may be an indication 
that you are heading for difficulties: 


1. Improper balance between 
cash and charge business. 

A service business can very 
easily extend its charge accounts 
to the lack of 
operating becomes a 


point where 


capital 
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By D. D. SELTZ 


serious problem. On the other 


hand, proper records may _ in- 


dicate that there is a need to 
build “charge” 
business to create a satisfactory 


up additional 


volume of business. 


Ask yourself: How much total 
business (cash and charge) am 
I doing? 


Overly delinquent 
accounts. 


charge 


In many instances the volume 
of charge business may be satis 
factory, but collections may be 
slow, the working 
capital to a dangerous level and 


reducing 


also reducing the available in- 
ventory to a point where it 
hampers efficient service to cash 
and prompt-paying accounts. At 
times, it may be necessary to 
devote less attention to getting 
new business and more to col- 
lecting on delinquent accounts 


receivable. 


Ask yourself: How much am 


I collecting on my_ charge 


business? 


Not knowing exact status of 


accounts receivable. 

Many business firms run into 
difficulties because they do not 
have a week-by-week picture of 
their 


accounts-receivable  situa- 


tion. The owner must know his 





five 


. .. About D. D. Seltz 
D. D. Seltz is the writer of 


books and more than a 





thousand published articles on 
business practices and proced- 
ures. He is currently associated 
with Simplified Tax Forms, Inc. 








Business 


It) 





volume of accounts receivable! 
at all times; how much is eur-| 
rent and how much past due;| 
whether he is in safe territory| 
on this important phase of his 
business. 


Ask yourself: How much out- 


standing accounts receivable do 


I have? How much is current? 
How much is past due? Can my 
business afford to this 
much in accounts receivable? 


carry 


Poor knowledge of exact cash 
position. 

Cash-drainage can be a fast 
cause of failure. In many cases 





the business himself 


unknowingly uses far more of 


operator 


the business cash for personal] 


purposes or for other outside 
expenses than the business can 
carry. Often other employees or 
“help 


selves” from the register or cash 


family members them- 


drawer. 

Ask yourself: Hou 
cash do I have on hand and 
in the bank? Is this the amount 


I should have on hand, or is 
there any cash shortage? If so, 


much 


where is the missing cash? 


Lack of Knowledge of In- 
ventory. 


There are numerous cases 01 
record in which businesses havi 
been forced into  bankrupte; 
because employees have stolen 
the stock that 
inevitable. In 
addition, lack of knowledge 0! 


inventory makes intelligent buy- 


so much from 


failure became 
ing almost impossible. 


Ask yourself: Hou 
stock (inventory) do I have on 


mucli 
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gees Cuts Costs for Stop-and-Go Fleets: 


1eSS Can 


“% GULF TRAFFIC MOTOR OIL S-l 


hai: ePROVED BY MORE THAN 10 MILLION MILES OF TEST DRIVING! 


ch 
ayer Gulf Traffic S-1 was especially developed to meet the problems of 


amount| light load, low temperature service—the toughest of all service for 
d, or is} oiland engines! This great new economy oil keeps engines cleaner, 


? If | reduces wear, gives top oil mileage . . . as proved in 10 million 
a miles of testing. 
7 Gulf Traffic S-1 has the right combination of the right additives 
io hold contaminants in suspension. It’s made to sharply reduce the 
Cases 


ses have} 2ccumulation of “mayonnaise” sludge, and to prevent varnish and 


akruptey} tust. And Gulf Traffic S-1 gives longer periods of operation be- 


e stolen} tween ring jobs and overhauls. ® 
- prs All this means smoother fleet operation, reduced maintenance 

ye nl . . 
we {| costs. For more information—and proof that Gulf Traffic S-1 can GULF OIL CORPORATION 
ent buy-| Save your dairy fleet money, call your Gulf Sales Engineer. He’s at 1822 Gulf Building 

your nearest Gulf office. Pittsburgh 30, Pa. 

much 
have on The Finest Petroleum Products For All Your Needs 
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NOTHING ELSE CUTS 
CLEANING COSTS 


LIKE THE ORIGINAL... 
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metal sponge. Se 


Kurly Kate 
how itquickly 
and thoroughly wipes away the 
eileyy adattoleleyas Mella am. @2))1a))1-7 4) 
it will not splinter or rust — 
never cuts hands—never in- 
jures metal or plated surfaces, 
thus adding life to equipment. 
Then you'll know why the 
original Kurly Kate tops all 
metal sponges for safety— 


efficiency, economy and speed. 
Available in Stainless Steel 
so Special Bronze 


@® Stainless Nickel Silver 
LS 





Guarantee 


atisfaction fully 


STAINLESS 









STEEL ecg coped SF 
BEST FoR DAIRY —= 
EQUIPMENT 


Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, lll. 
















hand? How accurate is my 
knowledge of my stock? 


Excessive “Family” drains on 
business. 

Especially among smaller one- 
man or family businesses there 
is a failure to keep a sharp 
distinction between business 
and family assets. Too often no 
record is kept of items which 
are drawn from stock for per- 
sorial or family use. 

Ask yourself; How much 
merchandise do I take out of 
my store for personal or family 
use which I do not consider as 
sales? 


Ignorance of Accounts-Receiv- 
able Position. 


In the Department of Com- 
merce survey it was found that 
a surprisingly large number of 
business operators were not 
aware of the exact amount of 
their accounts receivable. Many 
were failing to take advantage 
of discounts although they were 
in a position to do so. Others 
their credit posi- 
tion by neglecting to meet bills 


jeopardized 


when due. 


Ask yourself: How much 
money do I owe to wholesalers 
and others? 


Poor Pricing Habits. 
Another common error found 
pricing 
which the operator set his selling 
regard to the 


was poor methods in 


prices without 
gross margin of profit on his 
sales. Variance was found in 
mark-ups, often with little logic 
behind the establishment of 


selling prices on different items. 


Ask yourself: How much 
gross margin of profit do I earn? 


No check on Expenditures. 


A number of business firms 
were found to have little control 
over expenditures. Money was 
spent haphazardly. No consider- 
ation was given to non-cash ex- 
penditures; the owner-operator 
of the business did not include 
his personal time as an account- 
able item. 

Ask yourself; How much 
were my business expenditures, 
including non-cash expenditures 





10. 


12. 





: ; ) 
such as selling and service time. 
unprofitable transactions, etc? 


Lack of Profit or Loss In. 
formation. 


A majority of the unsuccessful 
have at all 
times a continually clear pic. 


business did not 


ture of their profit or loss situa- 
tion. The owner could not tel] 
during any week whether he 
was operating at a loss or profit 
for that week or for preceding 
He could not adjust 
his business operation accord- 


periods. 


ingly. Businesses running at a 
loss made unnecessary capital 
expenditures further weakening 
their position; profitable busi- 
nesses failed to capitalize on 
advantageous 


their assets for 


purchases or growth  oppor- 


tunities. 


Lack of Tax Knowledge. 


Many businesses were found 
unable to keep up with the 
complexities of constantly 
changing tax laws. The average 
smaller business was found to 
be overpaying because of failure 
to keep records which would 
allow legal tax deductions. Many 
were obliged to make _high- 
interest loans to meet tax ob- 
ligations or face tax penalties. 
Some ran into difficulties be- 
cause of their use of funds to 
meet bills which should have | 
been ear-marked for tax pur- 
poses. 


Ask yourself: How much taxes 
am I obligated to pay? 
No Realization of Net Worth. 


that a 


great many business operators 


It was also shown 
did not have a realistic knowl- 
edge of the net worth of their 
business-ownership. Some vastly 
over-estimated the value of their 
establishment’s name and good- 
will; others failed to realize the 
value of the physical and non- 
physical assets of their busi- 
nesses. 

Ask yourself: What is my net 
worth? That is, what is the} 
value of my proprietorship in 
my business? 


(Please Turn to Page 155) 
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Simplified bookkeeping systems are available to n 
They give a day-by-day visualization of business progre 
usual heavy bookkeeping and accounting expense. Yor 
the sample form shown here that both daily cash receipt: 
summary appear on the same page. 





- 
om sail 
ECEIPTS (CASH AND CHECKS) 


' Money received 
4TH WEEK DATE STH WEEK ccc lair ‘aoiicl WEEKLY TOTALS 


r istweek |/* DQ 
oO ra) 2ND WEEK G 
oO 3RD WEEK IO 
4TH WEEK eo i? 
5TH WEEK 
EXTRA DAY 


o TOTAL EXTRA DAY 


4 if 67S necerrs lig” S 
CASH R 1 BROUGHT FORWARD FROM PREVIOUS MONTHS 167 aq a. 


* TOTAL MONTHS RECEIPTS’ TO “TOTAL OF PREVIOUS MONTHS": at - 
TAIN TOTAL CASH RECEIVED THIS YEAR TO DATE 


PAYMENTS FOR NOTES - FIXTURES - EQUIPMENT 


TOTAL FROM TOTAL THIS & 
ITEMS THIS PREVIOUS MONTHS 1O0US MONTHS 


14 yo) r) 
or Vv i+ 


SUMMARY MONTHLY CASH STATEMENT 
CASH ON HAND 1ST DAY THIS MONTH 
CASH BALANCE IN BANK 1ST DAY THIS MONTH use CHECK BOOK BALANCE: 
TOTAL CASH RECEIPTS THIS MONTH 


TOTAL MONEY RECEIVED FROM OTHER SOURCES THIS MONTH 


TOTAL WITHHOLDING TAXCS & MPL EES SHARE 1AL SECURITY TAXES 
& OTHER EMPLOYEES DEDUCTI THIG MONTH & 


ADD FIVE ABOVE ITEMS TO AIN TOTAL A 


DUCTIBLE BUSINESS EXPENSE PA 2) THIS MC H +o ‘ b 


RIES OR COMMISSIONS PAID AGE 1) THIS MONTH oO 


ASH WITHDRAWN BY OWNER OR PAR T 
RSONAL FEDERAL INCOME TAX YM (PAGE 1 


FOR FIXTURES + MACHINERY -E iP HIS MONT 


AY MENTS FOR MERCHANDISE ( GE 33 THIS MON 


tTHHIOL DING AND EMPLOYEES SHARE 1AL SECURI 
ue ee t ns) PAID THIS MONTH 


T SIX ABOVE ITEMS TO OBTAIN TOTAL B 


TOTA. 3 FROM TOTAL A TO OBTAIN CASH BALANCE =NPD OF THIS MONTH 








available to milk distributors. 
business progress yet save the 

expense. You will notice on 
ily cash receipts and a monthly 











s MONTH OF 





PAYMENTS FOR MERCHANDISE AND 


PAID TO ~—a" ees “as 
— 

__49 

C2 

_sh 

AY 


GZ 
60 


TOTAL (ENTER IN NEXT COLUMN) 





According to the United 
of the business failures in the 
business, were due to lack of 
excuse for this neglect, especially 
few minutes a day will make 





 —_— 





NDISE AND EVERYTHING BOUGHT TO RESELL 





oR NET AMT CHECK | | AMOUNT OF TS OR NET AMT. 
PAID DATE UMBER| PAID TO 


BILL SCOUNTS PAID 





+ SS = = i= 
| (BROUGHT FORWARD) || 


TOTAL AMOUNT THIS MONTH 
TOTAL FROM PREVIOUS MONTHS 


8FI \G/\ TOTAL THIS AND PREVIOUS MONTHS 





to the United States Department of Commerce 88 percent 

failures in the service trades, which includes the milk 
ve to lack of proper bookkeeping records. There is little 
neglect, especially when simple records that take only a 
day will make the difference. 


6 
© 
a 
s 
2 
z 
7 
= 
a 
ro) 
= 
a 
A) 
° 
2 
° 
* 
v 
c 
ro 
% 
ca 
3 
z 
0 
0 
4 


SAHOIM WIv-—"ONI 


2 XVLl 8 a | 


GBAusGau 


é agslsIndWnis “@ 


3 


“$s ‘NM OHLII—EOT WHO 


AOUddv 3H1—W 























There are two kinds of dollars that go into a body: 
There are first-cost dollars; there are on-the-job 
maintenance dollars. And every dollar invested 
in original, first-cost quality can save several spent 
or lost in repairs, delivery delays, load losses and 
early replacement. That is why we build 

Batavia Refrigerated Bodies with a skill and 

care and quality that is unmatched in our industry. 
| Why don’t you make us prove it to you! 


Batavia Body Company, Batavia, Illinois 


BATAVIA 
BODIES 











Batavia  Iinois 
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Overruling An NLRE Decision 
A Federal Court of Appeals Finds— 


“Hot Cargo’ Clauses of Labor Contracts 
Are Not Unfair Labor Practices 


228 | In the collective 


| bargaining agree- 
Zuchwive 


ments of distributors 


le Lure for Crowley's Milk 
Company, of New 

e , York State and New 

| Jersey, with local 


unions was the 


clause, 


“It shall not be a violation of this 
agreement for members of the union 
to refuse to handle material in the 
possession of the employer received 
from any employer with whom Local 
338, or Local 584, or Local 602, or 
Local 607, or Local 680 is directly 
engaged in a labor dispute, provided 
such material comes into the em- 
ployer’s possession more than 48 hours 
after the union gives written notice 
to the employer of the existence of 
such labor dispute. 


“It shall not be a violation of this 
agreement for the members of the 
union to refuse to make deliveries to 
or pickups from any employer with 
whom Local 338, Local 584, or Local 
602, or Local 607, or Local 680 is 
engaged in a labor dispute provided 
such refusal occurs more than 48 
hours after the union has given writ- 
ten notice to the employer of the 
existence of such labor dispute.” 


This milk company operates four 
large plants in New York and New 
Jersey, in the manufacture and proc- 
essing of dairy products. Unsuccessful 
in securing the bargaining represen- 
tation for the employees of this milk 
company two of these locals adopted 
the plan of picketing two of the New 
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By ALBERT W. GRAY 





is of great importance. 





After a long, courageous and expensive struggle on the question 
of “secondary boycotts’, Crowley Milk Company of Binghamton, New 
York lost a case in the Federal Court of Appeals that it had apparently 
won in the National Labor Relations Board. 
It establishes the principle that refusal to 
handle “hot cargo” is not an unfair labor practice providing the em- 
ployee’s right to such refusal has been agreed upon in the labor contract. 


The ruling of the Court 








York plants of this milk company 
while the other should picket a New 
Jersey plant. 


When the plan was put into effect 
charges of unfair labor practice were 
filed by the company against these 
union locals with the National Labor 
Relations Board. In their defense the 
locals denied the commission of any 
unfair labor practice and in addition 
Local 338 set up these hot cargo 
clauses of the collective bargaining 
agreements, asserting that, “The em- 
ployees covered by that contract 
should not be required in the course 
of their employment to handle ma- 
terial received from any employer 
with whom that local and other sister 
locals had a labor dispute.” 


These charges were sustained and 
the locals were ordered by the 
N.L.R.B. to “Cease and desist from 
inducing and encouraging employees 
of International Milk Company, Sun- 
rise Dairies, North Jersey Dairyland, 
Inc. and Joseph Thompson & Sons, or 
any other employer, to engage in a 
strike or concerted refusal in the 
course of their employment, to handle 
or work on products of Crowley’s Milk 
Company where an object thereof is 
(a) to force or require an employer 





or other person to cease doing busi- 
ness with Crowley’s Milk Company or 
to handle or work on its products; 
(b) to force or require Crowley’s Milk 
Company to recognize or bargain with 
Local 680, Local 338 or any other | 
labor organization, as the representa: | 
tives of any of its employees, unless 
and until such labor organization has 
been certified as the representative | 
of such employees.” 


From these orders the local ap- 
pealed and the Board petitioned for 
the enforcement of its orders against | 
the refusal of these locals to handle 
“hot cargo” products received by a 
secondary employer from a_ primary 
employer with whom there is a labor 
dispute. 





It is provided in the statute, that, 
“It shall be an unfair labor practice | 
for a labor organization to engage in 
or to induce or encourage the em- | 
ployees of any employer to engage i? | 
a strike or concerted refusal in the 
course of their employment, to use, | 
manufacture, process, transport, 0 | 
otherwise handle or work on any} 
goods, articles, materials or commodi- 
ties, or to perform any services where 
the object is: forcing or requiring any 
employer or self employed person to 
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Leslie Heimall, Sales Manager, Tuscan Farm Products, Union, New Jersey, says: 


“Stainless Steel dispensers benefit both the 


dairy distributor and the restaurant operator.” 


“ce 
isa OF MILK through restaurants and 
diners increased 15% when Stainless Steel bulk 
milk dispensers were installed,” says Mr. Heimall. 
“We are now delivering a daily average of 4500 
quarts. As the milk supplier, we save money by 
being able to handle the product in bulk. This cuts 


As seen here, Stainless Steel bulk milk dispensers enhance the 
value and the appearance of any diner or restaurant. They 
blend in with modern interiors. As they are always on view, 
they act as a point-of-sale display. 


production time, saves money by eliminating con- 
tainers; it speeds up deliveries, helps us maintain 
our reputation for supplying only the highest 
quality milk. We save an average of $190 per day 
in material costs by bulk handling. 

“Stainless Steel dispensers provide us with the 
neatest and cleanest units it has been our experi- 
ence to use. They require little care; only the 
severest blow could damage them. And they are 
easy to install and are virtually foolproof in opera- 
tion. 

“For the restaurant or diner operator, Stainless 
Steel dispensers increase serving efficiency. They 
keep the milk at constant cold temperatures. They 
also serve as ‘silent salesmen,’ reminding customers 
that a good glass of milk is available, and this in- 
creases sales.” 

These are some of the many ways Stainless Steel 
dispensers have been paying off for dairies and 
milk distributors. To find out more about Stainless 
Steel dispensers and how they can benefit you, 
too, write to United States Steel, 525 William Penn 
Place, Pittsburgh 30, Pennsylvania. 


USS STAINLESS STEEL 


Sheets - Strip - Plates - Bars - 


Octeber, 1957 


Billets - Pipe - 


Tubes - Wire - Special Sections 





join any labor or employer organiza- 
tion or any employer or other person 
to cease using, selling, handling trans- 
porting or otherwise dealing in the 
products of any other producer, proc- 
essor or manufacturer, or to cease 
doing business with any other person.” 


In its decision on June 19th of the 
appeals in this controversy, the Fed- 
eral court said of the interpretation 
of these hot cargo clauses and the 
application of the law to clauses of 
this character, 


“The statutory language is clear. 
There is no violation of the statute 
unless the union encourages the em- 
ployees to coerce the secondary em- 
ployer. Where the employees are 
encouraged only to exercise a valid 
contractual right to which the em- 
ployer has agreed, there is no coercion. 


“Normally the secondary employer 
receives something at the bargaining 
table in exchange for granting the hot 
cargo clause and he is no more coerced 
when the employees subsequently ex- 
ercise their privilege than a land 
owner is coerced when those to whom 
he has granted 
land.” 


Then of the illegality of 
clauses the court continued, “In the 
absence of a prior agreement work to 
be done by employees is determined 
unilaterally by the employer. But 
where a collective bargaining agree 
ment specifies the work to be done 
that agreement defines the normal 
work of the employees and the ‘strike’ 
or ‘refusal’ must be a refusal to do 
that normal work. 


licenses, cross his 


these 


“The employer obviously cannot im- 
pose additional work on the em 
ployees contrary to the agreement and 
then charge that their refusal to per- 
form it constitutes an unfair practice. 
We see no difference in this respect 
between tasks exempted by the agree- 
ment because they are offensive to 
health or safety and tasks exempted 
because their performance is contrary 
to the interests of organized labor and 
in this case, the local itself.” 


Then of the contention that clauses 
of this sort were void as against the 
interest of the public, the court added, 
“We also do not accept the argument 
that hot against 
public policy. The advocates of this 
view ignore the statutory language to 
talk about ‘secondary boycott’ and the 
undoubted dislike of 


cargo clauses are 


Congressional 
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PAUL E. QUIGLEY 


Dear Norm: 


I am sorry to have to write to you of the death of Paul E. Quigley, 
Manager of the Stark County Milk Producers Association who had been 
affiliated with the Dairy industry in our part of Ohio for a number of 
years. 


Mr. Quigley, who was 51, had been manager of the Stark County 
Milk Producers Association since July, 1952 when he succeeded the 
late Martin Moomaw. 


At the time of his death, Paul was a director of the National Milk 
Producers Federation and of the Ohio Producers group, and a director 
and treasurer of the American Dairy Association of Ohio. He also was 
a board member and secretary of the Stark County Dairy Council and 
since 1952 had been a member and secretary-treasurer of the Public 
Relations Committee of the Stark County Dairy Industry. 


In 1954 he was chairman of the June Dairy Month campaign in 
Ohio. 


Paul was taken ill suddenly early on Saturday morning, August 10, 
after having spent the previous day at Ohio Dairy Day at the Agricultural 
Experimental Station at Wooster. He died in Massillon City Hospital 
shortly before 6 a.m. 


Paul’s experience in the Dairy Industry dates back to 1941 when 
he resigned as secretary of the Massillon Chamber of Commerce to 


become secretary of the Stark County Milk Marketing Board in Canton. 


If you will permit me to editorialize for just a moment in a remark 


about this close friend of mine, I would like to say that in the ten years 


that I have been in public relations work in the Dairy industry, I have 
known few others who were as sincere as Paul in his great belief in 
the need to promote through public relations and advertising, the 
products of the dairy industry. He was one of those responsible for the 
Stark County Dairy Industry cooperative public relations program and 
was a great believer in it. It goes without saying that his loss to the 
Dairy Industry will be greatly felt in Stark County and in Ohio. 


Harold R. Jones 














them. Having assumed that refrain- 
ing from work described in a hot 
cargo clause is a ‘secondary boycott’ 
they frame the issue in terms of 
whether a hot cargo clause is a de 
fense to unfair (labor) practice. 


acterization of the issue. There is no 
need of a ‘defense’ unless there has 
been a violation and in determining 
the latter question we look to the stat- 
utory language rather than the vague 
concept, ‘secondary boycott,’ about 
which the legislators sometimes talk 


Act.” 


Then of these clauses and their 


this order of the NLRB, 


“We cannot agree with this char- 


employment’ or ‘strike’ and 
quently no violation.” 


° ° 5 


N.L.R.B., ‘57 AL.L.C. 
June 19, 1957. 


but which they do not write into the 


in 


terpretation the Federal court said i 
conclusion, in refusing enforcement @ 
“For the 
reasons already given we hold thi 
there is no ‘forcing, ‘requiring,’ ‘co® 
certed refusal in the course of thei 
conse 


Milk Drivers & Dairy Employees Union ¥ 
1023, U.S.Ct. App 
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VAPOR PRESSURE. 
tS el ®) Eo} o) Fuge) se 
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ounty ...Removes foam, air, weed and feed odors 
d the \ and flavors...without the usual hidden 


Kox-t-mre) Mm Zell ei aal=mm oh monet alot-tahag-Lalels 


recto! : : 
— Here is the most practical, 


economical de-odorizer ever 

devised. It uses no steam 

injection, therefore does not 

dilute the product. It uses no 

4 vacuum pump, therefore 

ign in 1 4 causes no loss of product 
volume through concentration 

3 or entrainment. You get fresh, 

st 10, rich-flavored milk at 

deus absolutely lowest cost. 

spital 4 8,000 to 30,000 lb/hr. 

2 continuous flow. Can be used 
in regular H.T.S.T. plate 
operation as well as Roswell 
U.H.T. process. For complete 
data on this amazing 
pays-for-itself Roswell 
“‘De-Oderator’’, write directly 
or contact your nearest 
Roswell Distributor. 


O was 
il and 
ublic 


Milk hy 
' 
| 


when 
rce to 


anton. 





emark 
years 
have 
lief in E z ; * 
s the . 2 Many users of vacuum de-cera- 
a * s tors note no loss of butterfat—but do 
or the ’ = 4 not realize that they may be losing 
| up to 1% of total volume—a monthly 
to the 4 loss of $1980 in plants processing 
‘ 200,000 Ibs. per day. 


Nn ¢ 


Says J. Polivka Sr., Willow 
Farms, La Grange, lll., “We 
have not had a single com- 
plaint on feed or weed 
flavors in our milk since we 
installed the Roswell ‘De- 
Oderator.’” 


> into the 


1 their it 


oswell 


Vapor Pressure 
De-Oderator Fits Needs of 
All Large or Small Dairies 


Chicago Stainless 
Equipment Corp. 


5001 ELSTON AVENUE 
CHICAGO 30, ILLINOIS 
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Condensed Ice Cream Base Mix 
Has Number of Uses 


QUESTION —In the December, 
1956 issue of the American Milk 
Review you described a condensed 
ice cream base mix containing 25 
percent fat and 18 percent serum 
solids. You also discussed the 
economics of manufacturing such 
a mix and con-'uded that if it 
could be sold at /oc per pound fat 
and 15¢ per pound serum solids it 
would bring a greater return than 
butter at 62c per pound and non- 
fat dry milk solids at 16¢ per 
pound. I! should like to ask you 
these questions. 


1. How would the ice cream 
manufacturer apply such a 
mix when making commer- 
cial mixes with varying fat 
and serum solids contents? 


2. Would you standardize the 
mix with water or milk? 


3. Should the final mix be pro- 
cessed further or is it ready 
for freezing after it has been 
standardized? 


4. What is the advantage of 
using a condensed base mix 
as compared with other 
sources of fat and serum 
solids? 


ANSWER-—The ice cream base mix 
described in this column last Decem- 
ber containing 25 percent fat and 18 
percent serum solids is applicable to 
a number of commercial mixes of 





92 








varying composition and may be 
standardized easily by adding nonfat 
dry milk and water or skim milk and 
water. Here is an illustration with a 
final mix of the following composition: 


> 


12.2 percent fat 

11.0 percent serum solids 
15.0 percent sugar 

0.3 percent stabilizer 


Suppose you wish to prepare 1,000 





pounds of this mix. Then 
Lbs. fat needed = (1,000) (0.122) = 122 
Lbs. base mix ded = 122 = 488 
0.25 


Plant Clinie 


By V. H. NIELSEN 









would also be true in preparing mixes 
with lower fat contents. We can illus- 
trate this by preparing 1,000 pounds 
of ice milk mix of the following com- 
position: 

4.0 percent fat 

11.5 percent serum solids 

11.0 percent sucrose (cane or beet sugar) 


8.0 percent dried corn syrup ' 
0.35 percent stabilizer { 


In this case we will use a base mix | 
containing 22 percent fat and 18 per- 





Lbs. serum solids needed = (1,000) (0.11) = 110 
Lbs. serum solids in base mix = (488) (0.18) = 87.8 
Lbs. additional serum solids needed = (110 — 87.8) = 22.2 | 








Lbs. NFDM (96% solids) to add = _ = 23.1 ~i 
Lbs. sugar = (1,000) (0.15) = 150 
Lbs. stabilizer = (1,000) (0.03) = 3 Hund 
‘ Milk | 
Finally you can calculate the | 
amount of water to add as follows: This. 
Lbs. water = 1,000 — (488 + 23.1 + 150 + 3.0) = 335.9 nonfa 
If you have available some skim } Tal 
milk (8.8 percent solids) you may pre- sota. 
fer to standardize with it rather than from 
with nonfat dry milk. Then } our sl 
Lbs. skim milk to add = 222 = 253.4, fees 
0.088 per nv 
and ) our | 
Lbs. water to add = 1,000 — (488 + 253.4 + 150 + 3.0) = 105.6 ' less tl 
Most condensed ice cream mix \ but V 
bases are adjusted to a composition | Wi 
of 22 percent fat and 18 percent } capa 


solids. Standardizing this for the final 
mix you would use the same type of 


This 


calculation as the one above. 
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we STEALIA 
SEPARATOR 


WESTFALIA 
| Sepanaron 




















g mixes 
an illus- 
pounds 
1g com- 


t sugar) 


«| “Westfalia |-%<SEAL| MM-5004 Separates 
17,000 Pounds of Warm Milk Per Hour” 


— Reports Plant Manager Arnold Westphal of Waconia Creamery Association, Waconia, Minnesota 














Hundreds of dairies report that the new Westfalia MM-5004 Warm 


Milk Separator means extra dollars. Why? Because more milk can be Here are additional dairy plants 
processed per hour, and the skim milk has extra low butterfat content. » using the MM-5004 at 
| This means more marketable cream, and extra profits from sale of , 14,000-19,000 pounds per hour 
nonfat dry milk. ae 
Take the case of Waconia Creamery Association, Waconia, Minne- : Separating temperatures vary from 85° 
sota. :, . : : - to 135°F; BF contents vary up to a 
ota. Says plant manager Arnold Westphal: “Because the skim milk - sentuaes of GUE paras te Daedh 


from our Westfalia MM-5004 separators contains only traces of fat, 


our skim powder averages from 0.6 to 0.8 percent butterfat. These are Apple River & Beaver Coop Creamery Assn., Inc. 


: . £: \ es : “ Amery, Wisconsin 
especially fine results since we are separating 17,000 pounds per hour ¥ Seidetn Co-ep Creamery heen. Saléata, Wesensle 
| per machine at 120°F — up to 300,000 pounds per day through both Belle Plaine Farmers Coop Creamery Assn. 
| our Westfalias without interruption for cleaning, while maintaining u Sane Caney Somes wae sane 
fF h : : i % h d hi ia Connersville Coop Creamery Assn., Downing, Wisconsin 
} less than 0.01 percent fat in the skim. In fact, this plant has used nothing , East-West Dairymens Assn., Newman, California 
but Westfalia type machines since 1936.” i Knudsen Milk Products Company, Visalia, California 





ms. Pontotoc Dairies, Pontotoc, Mississippi 

i Santa Monica Dairy — Edgemar Farms, Venice, California 
Sunshine Biscuits, Inc., Dairy Div., Fremont, Ohio 
Tillamook County Creamery Assn., Tillamook, Oregon 
Turtle Lake Coop Creamery Assn., Turtle Lake, Wisconsin 








Won’t you let us give you the full story on the Westfalia high 
capacity separator? 














NCORPORATED Write for Catalog No. 2256 describing 


ae) CENTRICO 










Review P. 0. Box 349, Englewood, New Jersey the entire Westfalia dairy separator line. 





cent serum solids. Then When the mix has been standard. 
Lbs. fat needed = (1,000) (0.04) = 40.0 ized * should be pasteurioed (160° F, 
0 for 30 minutes or equivalent) and they 

Lbs. base mix = 022 = 182 homogenized at 2,500-3,000 pounds 
Lbs. serum solids needed = (1,000) (0.115) = 115.0 per square inch. The pasteurization 
Lbs. serum solids in base mix = (182) (0.18) = 32.8 is necessary because of the recon. 
Lbs. additional serum solids needed = (115.0 — 32.8) = 82.2 tamination that may have taken place 
Lbs. NFDM to add = £22 _ 85.6 by adding the new ingredients; the 
0.96 homogenization will insure better dis. 

Lbs. sugar to add = (1,000) (0.11) = 110.0 persion of all the solids. This is true 
Se Ae GP AE S OAS EN = Se even though the base mix originally 
Lbs. water to add = 1,000 — (182 + 85.6 + 110 + 80 + 3.5) = 538.9 . . ’ 


Here you would not be able to use 


skim 


milk for all 


solids since 


of the additional 


serum would 
on = 906 the. shim eal 
0.088 


you need 


This is too much liquid. 
however, 


You could, 
use correct proportions of 
skim milk and nonfat dry 
calculate 


milk and 
them as follows: 


After finding the amounts of base 
mix, sugar, corn syrup and stabilizer 
you need 


1,000 — (182 + 110 + 80 + 3.5) = 


This will consist of skim milk and 
nonfat dry milk in such proportion 
that they will supply the 82.2 pounds 
of serum solids still needed in the mix. 


Let x = Ibs. NFDM 


Then (624.5 — x) = 


624.5 lbs. additional mix 


was both pasteurized and homoge. 
nized. 

The using a 
densed base mix are as follows: 


advantages of con- 
1. Standardization and handling of 
materials are more convenient, 
particularly if the sugar may 
also be added in liquid form. 
2. The 


often be 


condensed base mix may 
fresher and of better 
quality than other available in- 


gredients. The vacuum treat- 
ment of the base mix as it is 
condensed will remove some 


volatile off-flavors. 


3. Transportation cost of the base 
mix is less than that of the 
equivalent milk and cream. 

4. The condensed base mix may 


sometimes be purchased at a 











Ibs. skim milk and (x) (0.96) + (624.5 — x) (0.088) = 82.2 Ibs. lower price than other sources | 
serum solids. Solving this equation for x you find , ea ' with. 
x = 31.2 Ibs. NFDM and (624.5 — 31.2) = 593.3 Ibs. skim milk of fat and serum solids. The 
, " difference may not be large, 
Tagg: can verify “a cng sa of acai 
this composition by the _ followin 
table: , We can illustrate this with a 1,000 
pound mix containing 12.2 percent 
Ibs. fat, 11 percent serum solids, 15 per- 
, sugar < 3 percent stabilizer. 
Total Fat Serum solids Sugar Stabilizer cent 4 and 3 aie 
Base mix 182 40 32.8 The possible sources of fat and serum 
NFDM 31.2 30.0 solids are as follows: 
Skim Milk 593.3 52.2 . . _ 
Sugar 110.0 110.0 1. Condensed base mix containing 
Dried Corn Syrup 80.0 80.0 22 percent fat ($0.70 per 
— - “ pound) and 18 percent serum | 
TOTAL 1,000.0 40.0 115.0 190.0 3.5 





Please Turn to Page 124) 











Here’s the Case You Need for CASE FILLERS ano STACKERS 





! No. 8504-BR for Square Quarts 


, Solid ‘‘NuNESTyle’’ Bottom Stacking 
| Also Available for Oblong 1/2 Gals. 





BARKER No. 8504-BR sortir reaxace 


Dairies report that the use of regular cases invariably cause excessive breakage and product loss due 
to bent partition wires, out-of-square cases, broken or bent stacking ears, improper spacing of bottom 
wires, and faulty nesting. The Barker No. 8504-BR is designed to eli te these costly mishaps. It 
provides an open SQUARE corner pocket to prevent crowding of the bottle when entering the case, 
thus avoiding breakage. ‘Sleeve-type’’ compartments enabling the machine to insert bottles completely 
into every pocket of the case without striking a bent cross wire are also furnished in quart sizes. 
Famous ‘‘NuNESTyle” bottom stacking—no stacking ears to deflect bottles — assures precise avto- 
matic centering. Top stacking models for oblong half-galiens with sleeve-type compartments also 
available. Be certain that YOUR case filling and stacking operations get off to a good start by 
insisting on Barker No. 8504-BR Cases. 


BARKER EQUIPMENT COMPANY 


1057 SEVENTH STREET 





KEOSAUQUA, IOWA 
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I at a ~”"" WOUR COTTAGE CHEESE IN A 


S) smeuner DEIN CANNY TM 
I Ab WAM S en 


OMe oN 
AMUN 
The popularity of the Victorian Penny Candy Jar and its ac- 
ceptance as a packaging container demanded its use as a pro- 
motional theme with cottage cheese—and here it is. 
Designed for distinctive eye appeal . . . . clear sparkling 
glass with Early American Sunburst pattern, no colors to worry 





PA 


YAY ~ 





2 1,000 
percent 
15 per- 
bilizer. 
| serum 


ye about in inventory, fills easily on automatic or manual filling lines. 
ae The same jar holds either 12 or 16 ounces. Metal or polyethylene 


serum | e ° 
lids are available. 


An excellent promotion for six, eight or more weeks, as the 
jar can be used in every room in the home. To provide additional 
sales, a specially designed set of 10 decals are offered your 
customers free—retail value $1.25. 
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KAGE THATCHER GLASS MANUFACTURING CO., INC. 
bye 10 Grand Central Avenue, Elmira, New York 
a COMPLETE Cea ceases eet ents 
= pee PROMOTION KIT () Have your representative contact us 
goats Four color leaflets with handy order blank. 
POINT-OF-PURCHASE DISPLAY holds actual jar. NAME TITLE 

NY STREAMERS for store and window trim. DAIRY 

NEWSPAPER MATS, RADIO SCRIPTS and TY MATERIAL. BM Street ic 
— ciTY STATE 
teview § October, 1957 95 
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Large U. S. Dairy Companies Show Sales Gain 


PSETTING ONE of the dairy 
U industry's primary rainbows 

Fairmont Foods Company lost 
15 percent of its dollar sales volume 
between 1951 and 1956 but showed 
a 200 percent increase in earnings per 
dollar of Of the nine large 
U. S. dairy companies Fairmont was 
the only to show a decline in 
sales while its gain in earnings was 
more than eight times that of its near- 
est competitor. 


sales. 


one 


According to a study just released 
by Dr. Stewart Johnson of the Univer- 
sity of Connecticut, sales of the nine 
large dairy companies increased by 
38 percent during the last five years. 
Foremost Dairies led the parade with 
a skyrocketing 621 percent gain. The 
big push put Foremost in the No. 3 
spot in point of size among U. S. 
dairy Arden 
Farms Co. was second with a 92 per- 
cent growth. Beatrice was third with 
a 1956 record that was 49 percent 


products companies. 


better than in 1951. The two largest 
firms, National Dairy Products Cor- 
poration and The Borden Company 
increased sales by 27 and 21 percent 
respectively. National Dairy’s earn- 
ing per dollar of sales went up 24 per- 
cent while The Borden Company 
showed an 8 percent increase. 


SALES AND EARNINGS OF LARGE U. S. DAIRY 


Most profitable operation in terms 
of earnings per dollar of sales wag 
Knudsen Creamery Company with 44 
cents. Arden Farms despite its great 
sales spurt showed up low man on the 
earnings totem pole with a record of 
le per dollar of sales. 


COMPANIES, 1956 COMPARED WITH 195] 





Sales 


Earnings per Earnings 





Company 1951 


1956 


—common share— 
% 
chg. 


—per $ of sales— 


% 
1951 1956 1951 1956 chg. 





(mil. dol.) 


National Dairy Products Corp. 
Borden Company 


1,066 

723 
Foremost Dairies 53 
298 
229 


Carnation Company 
Beatrice Foods Co. 
Arden Farms Co. 
Pet Milk Co. 

Fairmont Foods Co. 


158 


Knudsen Creamery 34 


Tota lor simple average 


1,353 
877 
382 
358 
342 
250 


46 


3,887 


(dollars) 

+ 27 2.08 
+ 21 3.82 
+621 .61 
+ 20 3.35 
+ 49 3.62 
+ 92 .90 
+ 11 5.52 
15 0.53 
35 1.25 


+ 38 


(%) 
3.02 + 45 
5.01 + 31 
1.38 +126 
4.28 + 28 2.3 2.5 
$158 +4 17 2.1 
1.56 + 73 1.0 1.0 
6.06 + 10 1.8 1.7 
1.89 +257 0.4 1.2 
2.03 + 62 3.8 4.4 


3.38 + 40 2.1 2.4 


(cents) 

25 3.1 
25 27 
2.8 2.7 


(%) 
+ 
+ 8 
— 4 
+ 
+ %4 


— @ 
+200 
+ 6 


+4 


2.41 








PRPPPPLLL OL PILILE 


Yow customers will like its taste... you'll ihe the way it all 


_the original...the preferred “for over 22 years” 


Faq Nog Mix 


for bottled drink and ice cream 

This Holiday Season’s BIG PROFIT Line-Up. 
Blanke-Baer flavor helps you sell more egg nog. 
Color-packed advertising helps you get more business. 
New premiums make your egg nog drink and ice cream 


“‘repeat’’ favorites. 


WRITE TODAY for full details. 


Quick shipments from strategic warehouses in 


Los Angeles e San Francisco e Salt Lake City « Birmingham « 
Harrisburg, Pa. e Seattle e 


N. J. e Raleigh, N. C. 


e Atlanta e Dallas e and St. Louis. 


Boston e Denver e Paterson, 





BLANKE-BAER 


EXTRACT AND PRESERVING 


(>Pe ee 


KINGSHIGHWAY 


te 


COMPANY 


LOUIS 9, MO. 


American Milk Review 








terms 


Nee the /f24f 


FOR 


S Wag 
ith 44 
} great 
on the 
ord of 


of 


PAPER FOR GLASS 














MULTI-GRID 


Paper Container Line 


The latest improvements in the care of paper 
containers are blended together to give maxi- 
mum value for your dollar. 


The widest flat wire bottom strips in the 
industry, a completely welded bottom grid, 
plated after welding, and Sealed-in-Steel con- 
struction add up to the leading paper container 
case on the market. 


This latest design Paper Container Case is 
also available with smooth flat steel perforated 
bottom, identified as BAKERS “Multi-Pres” line. R l G | D -W E L D 
Try these wonderful easy-to-clean, easy-to- Square Glass Bottle Case Line 
handle Multi-Grid and Multi-Pres cases for the . 
answer to your paper casing needs. A completely welded wire frame, enclosed in all 


New England hardwood case and Sealed-in-Steel 
from top to bottom. This is the BAKER Rigid-Weld. 


As durable as a battleship, yet as sleek and 
smooth as a destroyer. Here is a fit running mate 
for the Multi-Grid and Multi-Pres cases. 


Made to fit all standard truck bodies and to 
stack with all standard manufacturers’ models. 





October, 1957 
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By R. F. HOLLAND and J. C. WHITE 


Disposal of Dairy Wastes 
Detecting Stabilizer in Ice Cream Mix| 


QUESTION — Rinse water and 
milky wastes from our plant flow 
into an open ditch and finally into 
a good-sized stream. When the 
plant was small we had no prob- 
lems as far as sewage was con- 
cerned. Now, however, we are 
under pressure to keep milk wastes 
to a minimum. Naturally we do 
everything we can but would like 
all possible suggestions for con- 
trolling the problem. 

Kentucky 


ANSWER—Many milk plants have 
been and are suffering from a problem 
similar to yours. The Sanitary Stand- 
urds Committee of the Dairy Industry 
Committee has made certain sugges- 
tions for procedures that will help 
eliminate these difficulties. Their sug 
gestions are as follows: 


1. An adequate drip saver on all 
milk can washers to catch and 
retain all that will drain from 
the can after it is dumped. The 
drainage can be utilized for 
animal feed. Tests show re- 
covery from drip savers ranging 
from 0.15 to 0.25% of total milk 
received. 


2. Cream cans should be ade- 
quately steamed to remove ad- 
hering cream. The drainage 
should be retained. 

3. An effective pre-rinse on all 


milk can washers, using the 
minimum practicable amount of 


98 


water to rinse the milk trom 
the cans as they enter the can 
washer. The pre-rinse prevents 
such waste milk being washed 
out of the can in the washer 
and the overflow contaminating 
streams with these milk wastes. 


This also goes to animal feed. 


4. Electronic liquid level controls 
for all points in the plant where 
there is danger of overflowing 
milk or cream on the floor, such 
as from tanks, vats and both 
upper and lower cooler troughs. 


vl 


on plate coolers to prevent 
freeze-ups which may result in 


loss of product. 


6. Standby equipment in case of 
power breakdowns to prevent 


Accurate temperature controls 








Dr. Robert F. 
Dr. James C. White have been 


Holland and 


contributing to the American 
Milk Review for many years. 
Both are members of the Dairy 
Department at Cornell Univer- 
sity where they have built 
splendid reputations as teachers, 
scientists, and friends of the 
dairy industry. They will wel- 
come your questions on plant 
problems. Please address them to 
either Dr. Holland or Dr. White 
at Stocking Hall, Cornell Uni- 
versity, Ithaca, New York. 








2. 


10, 





——— 


necessity of dumping milk or 

cream. e 
Adequate storage tanks and 
equipment to avoid spoilage 
and waste in handling the full 
volume of milk or cream in the 





flush season. 
Prevention or correction of leak- | 

age from any piece of iat 

ment by preventive maintenance a 
and replacement of any out- 
moded styles or worn-out parts. 
This includes improved main 
sanitary fittings, 
pumps and plug type inlet and | 


tenance of 


outlet valves. 


Prevention of foaming by re- 
placement of outmoded sepa- 





rators and by preventing ail 
leaks in pump suction lines and 
in pump packing or rotary seals. 
Foam contains a _ surprising 
amount of solids and should be 
kept out of the sewers. 


3 


Buttermilk storage tanks should 
be of ample size. The tank 
capacity should be at least one 
and one-half times the maximum 
dairy buttermilk volume. 


A duplicate standby pump | 
should be available for pumping | 
the buttermilk to storage tanks 
so as to avoid discharge into 
the sewers in case the regular 
pump should be out of order. 

Plant personnel should use every 
care possible in dumping milk 
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Count THE PLUSSES”! 


FOR ANY WAX COATED CARTON a OR WRAP 
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Parattin+| 2c’ Pajyethylene | = 
Higher Gloss 








-+- Greater Hardness 


IX -+- Improved Scuff-Resistance 























nilk o1 
| + Less Flaking and Penetration 

S anc 
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he full 

nt«!} £ Higher Blocking and Melting Points 

of leak- | 
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om | Better Grease Resistance 
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av} ~ Easy Blending 
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oi) “~ Compatibility with All Waxes 
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ld be | ~4. Ease of Application 

; OU ES 1 TR teen 88 nt 

should | a 

, pee with Standard SEMET-SOLVAY PETROCHEMICAL DIVISION 
st one . " i an ge & ao 

simu Coating Equipment | «cine 

§ : Please send me a copy of the A-C PoLYETHYLENE booklet. 

pump F 
imping | 
tanks | Name __Title 
e into | 
regular Company . - ——s ee 
i For the whole story on use and blending, write Adidvess___ 

oo for your free copy of A-C Polyethylene booklet. 
g milk Just mail the coupon. Gee | City. Zone State 
eview October, 1957 99 





or cream. The use of a constant 
running water hose in the re- 
ceiving room or other rooms to 
wash away spillage and splash 
should be discouraged. Instead, 
effort should be made to avoid 
and reduce such waste. 


Sanitary lines and vats should 
be mounted in such a way that 
they can be thoroughly drained 
into standard buckets at the 
end of the operating day. By 
pitching the vats and tanks it 
is also possible to flush out the 
remaining milk or cream with a 
small quantity of water, where 
water will not affect the final 
product, so as to prevent exces- 
sive fat loss and waste to the 
sewer. 

Buttermilk and the first butter 
washing must be kept from 
going the sewer system. 
Buttermilk is one of the worst 
offenders from a stream pollu- 
tion standpoint and cannot be 
economically treated for dis- 
charge into a stream. 


into 


Skim milk must be kept out of 
the sewers. Adequate facilities 


for processing the maximum 

volume of skim milk that will 

produced in flush season 
must be provided so that there 
will be no need to waste skim 
milk. 

Every one agrees that milk wastes 
must be suitably disposed of: to pro- 
tect our streams and fish life and to 
prevent the development of unsightly 
and bad smelling areas. 


be 


QUESTION—Last week we made 
a large batch of ice cream mix and 
through the carelessness of an em- 
ployee we were uncertain whether 
the proper amount of stabilizer was 
added. Is there a simple method 
for determining the amount of a 
stabilizer? We normally use an 
alginate stabilizer in our ice cream 
mix. 

H. H. 

ANSWER-It is difficult to 
detect and identify stabilizer in ice 
cream mix. Your state requires that ice 
cream mix contain not more than 0.5 
of that the 
materials used be wholesome. 


very 


percent stabilizer and 


If the ice cream mix you made had 


a very low viscosity, you might sus. 
pect the stabilizer to be absent, or yoy 
might suspect that the mix was eithe 
not homogenized or not properly 
homogenized. 


A microscopic examination of the 
mix, diluted about 10 with 
water, would determine the homogegi- 
zation because of the physical appear. 
ance of the fat globules. Unless the | 
globules were uniformly small, you | 


times 


could suspect poor or no homogeniza 
tion. 


If it to proper 
homogenized had poor body 
characteristics, the simplest procedure 


appeared be 


and 


would entail adding the proper amount | 
of stabilizer to a test portion of the 
mix. If it then developed the desirable 
viscosity, it was probably originally 
free from stabilizer, but, if the stabil: 
zer were already present, the mix 
would be very thick. 


There are analytical procedures for 
detecting the various stabilizers but 
they are tedious, expensive and, to 
some extent, inaccurate. We know of 
no simple test that you may employ 
to detect the kind of 
stabilizer in an ice cream mix. 


amount or 
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50 
Years Service 
to the 
Dairy Industry 











LF A Complete Line of Approved Can Fillers 


Fort Wayne Air Operated Can Filler 


Quick, Accurate Filling for All Size Cans 


The Hydro Can Filler 


Water Operated — For 5 Gallon and Smaller Cans 


The Barrett Can Filler 


For Filling All Dairy Products 


Consult Your Jobber 
or Write to 


Fort Wayne Dairy Equipment Co. 


Box 269 


FORT WAYNE, INDIANA 
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ONLY ONE HOME MILK DISPENSER* 
USES STANDARD GLASS PACKAGING! 


C3 


Small enough to fit in any kitchen .. . holds 
4 1-gallon or 6 %-gallon glass containers! 


Increase milk volume overnight with this compact, completely self- 
contained home milk dispenser. Now every customer can become a 
bulk user immediately—unit holds 4 1-gallon or 6 '4-gallon glass 
containers! Designed expressly for the home, United’s milk dispenser 
uses only standard glass containers—no cans to clean or fill—no special 
equipment needed—handle regular home deliveries just as you do 
now! Here’s the perfect way to increase milk volume—reduce costs! 

Your customer will love the convenience of this small, compact 
unit! Only 15 14"x15 4"x23 14", it fits anywhere without special racks 
or expensive remodeling. So easy for her to use—no heavy cans to 
handle—no complicated valve assembly—just a simple motion 
connects container to tap. 


RT 





3K PATENT PENDING 


WRITE TODAY—Now is your 
opportunity to increase milk 
volume overnight! Write for 


United Refrigerator Co. all the facts right away! 


if 


' 


HUDSON, WISCONSIN 


Lilling The pace foc Auericas deity iuduilry 
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or 


WRONG 


in 


Labor 


Must You Give a Good Reason for 
Turning Down a Worker’s Bid for 
Promotion? 


What Happened: 


In accordance with the contract, the 
plant superintendent notified workers 
that there was a vacancy. Sam Pokro 
applied for the promotion. 
turned down and 
from outside. 


He was 
somebody hired 
Pokro protested: 


1. You had no right to turn me 
down without telling me how 
vou decided whether or not | 
could do the job. 


2. You also should have told me 
what the outsider had that | 
haven’t got. 


3. I've been turning in a good 
performance for eight years in a 
closely related job. If you gave 
my bid any kind of real con 
sideration, you'd at least have 
given me a trial. 

The plant 
was: 


superintendent's reply 


1. The contract doesn’t say I have 
to give any reasons for a turn- 


RIGHT 








A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 


cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review. 


92 Warren St.. New York, N. Y. 


Relations 


down. All I have to do is an- 


nounce there’s an opening. 


2. You haven't even got a right to 


question how I fill a vacancy. 





3. My 
qualified is final. 
Was The Worker: 
RIGHT | WRONG 


What Arbitrator Harold Gilden 
Ruled: 


pany may not perfunctorily or arbi 


decision that you're not 


“Unquestionably, the com- 
trarily turn down the application. An 
objective evaluation of the employee's 
qualifications for the particular job 
must be made, and it must be clear 


a 
ae 


that a negative decision is grounded 9 
on those findings. Obviously some- 
thing more is required than just aj 
closed-door session. The posting re 
quirements and bidding pattern um 
mistakenly reveal that there would 
be open procedures for fairly and 
thoroughly appraising and considering } 
the employee’s qualifications. It was 
wrong for the company to fail to 
specify exactly why the individual did 
not measure up to the job specifica- 
tions. Pokro shall be promoted and 
paid the difference, retroactively, be- 
tween his present rate and the rate 
for the higher job.” 


Can a Worker Be Charged With 
Negligent Work Even When the 
Company Provided a Defective 
Gauge? 


What Happened: 


Don Cramer, an experienced pump 
operator, checked his float gauge and 
then went up to the rest room for a 
permitted smoke break. When he re 
turned, he found the place a mess.| 
His tank had 


(Please Turn to Page 43) 


spilled over, and a 











P.O. Box 61 


Preserve the Built-In Quality of Your Milk 
With the Low-Priced UNIPAK MILK CHEST 


The UNIPAK will protect the quality of your milk and other products 
by keeping them at low temperature and away from light and animals 
until removed by the housewife. 

Heavy galvanized steel box and lid. 
mered enamel paint finish. Raised feet pressed in bottom of box raises 
it away from moisture, prevents corrosion and adds to life. Your name 
silk screened on outside of box has permanent advertising value. 

UNIPAK’S low cost per year is well worth our low price. Write for 
sample box and quantity prices. 


AMERICAN MACHINE PRODUCTS CO., INC. 
MARSHALLTOWN, IOWA 


Full half-inch insulation. 


Ham- 
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Famed artists depict wildlife scenes on Weyerhaeuser tree farms. For full color reproductions suitable for 
framing, just write Kieckhefer-Eddy Division, Weyerhaeuser Timber Company, Camden, New Jersey. 
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3) 
— The merger of Kieckhefer-Eddy with Weyerhaeuser Timber Company — DAIRY’S 
offers unique advantages to you: We grow the trees, produce the pulp AME HERE 


and foodboard, and manufacture and print Pure-Pak milk cartons in 





our plants. This means controlled quality from forest to you. And you 
know the importance to profits of dependable quality and supply. 
There is a KE-W Pure-Pak plant near you. Write or call for details 





about our multi-color design and inventory control services. i 
; PLANTS IN: Camden, New Jersey; Three Rivers, Mich.; Seymour, Indiana; Peref4 
j Carpentersville, Ill.; Hastings, Nebraska; Jacksonville, Florida; Garland, 7 hens, 4 


Texas; Salt Lake City, Utah; Whittier, Calif. and Vancouver, Washington 

















WEYERHAEUSER TIMBER COMPANY 
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Sunnydale Farms Uses Liquid Meter in 





YEAR AND A _ HALF ago 
Sunnydale Farms in Brooklyn, 


N. Y., invested in a device that 
helps to act as a safeguard against 
product loss, as a check against the 
weight as shown in weigh tanks, and 
as insurance that cream will be stand- 
ard. It’s called the Siemens Sanitary 
Liquid Food Meter. 

The meter is a measuring chamber 
provided with inflow and outflow pipe 
connections, the rotary piston located 
eccentrically in the chamber. It also 
has a counter and a totalizer. The 
motion of the piston caused by the 
flow of liquid is transmitted to the 
counter by a magnetic coupling. The 
back wall of the chamber, therefore, 
is solid metal without stuffing box. 
This chamber can be opened by loos- 





Samuel Mann, General Manager, finds 
meter useful at Sunnydale. 


ening four wing nuts. Then the hous- 
ing cover, chamber lid, rotary piston 
and magnetic coupling can be taken 
out. 

The metering action is based on the 
continuous filling and emptying of the 
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By HERBERT SAAL 





2$502. 3246 


Activated by the pressure of milk flow, the carbon rotary piston (in mechanism) moves 


eccentrically around the inner wall of the 





ing chamber. Two and a half turns 


equals one gallon. 


space formed by the walls of the 
measuring chamber and piston and 
the partition wall placed radially be- 
tween inflow and outflow opening. 
This starts the piston in motion and 
causes the magnetic coupling to rotate 
around the pin in the center of the 
chamber. During each rotation of the 
piston a definite quantity of liquid 
flows through the meter. 


Important Use 


“One of its most important uses,” 
says Samuel Mann, general manager 
of Sunnydale, “is to show us how 
much milk we use every night. At 


the end of the can run, the total 
is right there on the register. We 
check it against the number of units 
bottled and in that way we get a 
very accurate idea how much product 
loss there is.” 


Accuracy of the meter at Sunnydale 
is one-tenth of one percent, according 
to plant personnel. 


Don Cozza, quality control super 
visor for Sunnydale, says that the 
meter is positioned before the surge 
tank through which the milk flows 
on its way to the “press.” The mete! 
registers the milk passing through in 
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This is the Siemens Liquid Food Meter 
ready for attachment to the pipe line. 





The compact mech takes up only 
four cubic feet of space. 


gallons so that the total milk used up 
to any given time, not only at the 
end but at any time in the midst of 
processing, can be seen. It works 
much like the mileage indicator on 
an automobile. 


Like Mileage Indicator 

The mileage indicator tells how 
many miles have been traveled; the 
Siemens Sanitary Meter tells how 
many gallons have flowed through a 
Pipe. The register will show up to 
999,999 gallons on the meter in use 
at Sunnydale. 


Mr. Cozza says that the meter can 
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be used at any place on the line 
wherever there is product flow. 


“I can see that it would have other 
uses as well,” says Mr. Cozza. “It can 
be placed directly before the fillers 
or between the pump and the separa- 
tor.” In Sunnydale’s manufacturing 
plant at Galeton, Penna., the meter 
can be used as a part of an automatic 
can filling device. The meter is set to 
allow ten gallons to pass through it 
and then stop. The next can coming 
through on the conveyor acts as a 
tripper to start the flow of milk again 
when the can is properly positioned 
under the filler. 


This meter is one of three types 
made by Siemens. It is called the 
MVP-10, a meter with an automatic 
shut-off valve. It is possible to tie 
in an electric switch with this meter 
to operate pumps in the installation. 
It is used primarily for automatic 
operations. 


A second type is the MRP-5 which 
is used for straight metering and the 
third is the VRP which not only 
meters, but also will give a printed 
receipt. 


George Andrews of T.E.A., Inc., 
York, importers 
and distributors of the German-made 


of Flushing, New 


meter, says that “one dairy plant 
meters everything received into hold- 
ing tanks and meters out everything 
At the 
end of the day’s operation plant op- 


erators are able to tell how much they 


into their short-time system. 





The steel knob and the gasket in the 

hands of a plant worker at Sunnydale 

Farms are parts of the air eliminator, 

which has helped to assure a high de- 

gree of accuracy of measurement by 
the liquid food meter. 


have on hand, how much they re- 
ceived, and how much they used to 
the nearest gallon.” 


It is also a versatile piece of equip 
ment, says Mr. Andrews. It can be 
mounted on a dolly and inserted any 
place there is a flow. In this way, one 
meter can do many jobs and do thein 
unobtrusively because it takes up only 
four cubic feet of space. 


With more than 200 meters already 
installed in various parts of the coun- 
try, Mr. Andrews reports they have 
met sanitary standards everywhere. 


The company claim that the meter 
is accurate, sanitary, process-improv- 
ing, fast-acting and easy to clean is 
borne out by Sunnydale’s experience 
with the meter. Mr. Cozza, the Sunny- 
dale Quality Control supervisor, de- 
clared that only three parts of the 
meter are touched by the product and 
that only a total of four parts have 
to be dismantled for cleaning. 


The cleaning operation takes only 
30 seconds and no special materials 
other than those ordinarily used in 
the plant are required. 


One of the criticisms of liquid 
meters in general has been that they 
have a tendency to measure air as 
well as liquid. Mr. Andrews reports 
there have been few complaints on 
this score about the Siemens meter. 
Mr. Cozza says that at Sunnydale the 
meter did measure air at first but the 
condition was corrected with the 
addition of an air trap, made by the 
Chicago Stainless Equipment Corp. 
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Over 200 dairies are now selling this delight- 
ful blend of 


customers tell you of 


grapefruit and lemon. Let our 


their 
alee Grapefruit Rickey 


experience with 


“We are using a number of your 
time and feel 
Rickey will 


Breakfast 


products at the present 
that Grapefruit eventually 


outsell our Orange Drink.” 


“For some time we have been selling 
your Grapefruit Rickey in pint containers 
to our factories. This has been ac- 
cepted very well and we are now con 
sidering adding quarts to all our 
wholesale and 


retail routes.” 


“The week of April 29, 1957 to May 4, 
put samples out. Prior to this 
were selling an average of 126 
quarts per The total quarts sold 
\pril 29th through May 
18th, 1957 (3 weeks) was 5,926, which is 


an increase of 1568 percent.” 


1957 we 
date we 
week. 
on retail routes 


Dalee Grapefruit Rickey is a natural for 
your routes; it insures you year around sales 
and is 


quality-controlled to meet the high 


standards of the dairy industry. Each 8 ounce 


of Dalee Grapefruit drink 


contains a full daily requirement of VITAMIN 


serving Rickey 


“C’ and a minimum of 15% grapefruit and 


lemon juice 


HARVEST SUN 


PRODUCTS 
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WAY OUT of the dairy in 
dustry’s plight 
Minnesota- 
situation— without the 


present with 

emphasis on the 
Wisconsin 
crutch of government support — was 
outlined by Dr. Gordon W. Sprague 
of Land O’Lakes Creameries at the 
general meeting of the Minnesota 
Dairy Products Institute, University of 
Minnesota. 


In an address entitled, “Our Chang- 
ing Dairy Industry,” he that 
farmers in Minnesota and Wisconsin, 


said 


as well as those in other naturally 
well-endowed areas such as New Eng- 
land, New York, northern Michigan, 
and the Pacific Northwest can in 
crease —and are increasing produc- 
tion to meet the needs of a rapidly 
expanding population. 


“The means by which it is accom- 
plished (managing the milk suppl) 
for the larger number of people) may 
depend largely on the action and 
programs initiated now,” he declared. 


“Among the current intellectual 
pastimes is that of developing pro- 
will 
finance surpluses of milk in such a 


grams whereby the farmers 
way that there will be no surpluses. 
Closely allied is the question of loca- 
ting the equitable support-price level 
with relation to other prices and costs. 
What is a parity? How do you calcu- 
late parity for milk? Why are there 
two principal classifications for milk? 
Why should parity change from year 
to year without comparable changes 
in other prices? What are the rules 
by which the participation of farmers 
in a market are determined? All of 
this is now largely political, but the 
political decision with 

participation in markets 


reference to 
will even- 
tually yield to the pressure of pure 
economics. 

“You 


constructive 


I have the much more 
task of manufacturing 
and selling milk and the products of 
milk. What should our approach be? 
Should we say to our customers, “Buy 


and 


our butter at a long price because 
dairy farmers need more money.’ Or, 
should we say, ‘Buy from us because 
we are the most efficient producers in 


the United States. Our farmers pro- 
duce the milk at 
cost. Our creameries are biggest and 
most efficient. 
full line of dairy products, including 
some suitable for recombined milk. 


finest the lowest 


We can give you a 


“Surely, you wll prefer to assure 
your customer that you represent the 
best source of supply. It 
end that we _ in 


is to this 
Minnesota should 


direct dairy industry change. 


“What must we do to give our cus- 
this Our 
have already done their part. They 
are producing the milk at the lowest 
cost in the United States. 


tomers assurance? farmers 


“In terms of quantities of concen- 
trate feed used per hundred pounds 
of milk, the dairy farmers of Minne- 
sota and Wisconsin are most efficient. 
When converted into dollars, the grain 
and concentrate feed cost of producing 
one hundred pounds of milk, in 1956, 
in the North Atlantic 
$1.09; whereas, in Minnesota, it was 
$0.65; and, in Wisconsin, $0.70. We 
see, therefore, that, in the production 
of milk and the products of milk, the 
farmers of Minnesota have provided 


States, was 


us with a direct cost advantage. We 
who represent the Minnesota farmer 
in the markets can say, whatever the 
price may be, we can produce and 
deliver in competition, because our 
farmers are most efficient. 


“Do we operate our creameries and 
milk plants at the lowest possible 
cost? Tremendous gains in this field 
are possible in Minnesota. If you 
don’t believe it, get one of the recent 
publications on this subject from the 
economists of this Institute of Agri- 
culture. Intelligent people should be 
able to find a basis for working to- 
gether without waiting till one or the 
other goes broke. 


“A third field is marketing. One or 
two good product innovations in the 
dairy industry will do more to en- 
hance the value of milk and retrieve 
our industry from its dependence on 
government price supports than all 
the talking we can possibly do about 
the depressed position of the farmers 
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“ |, and you can quote me, too,” says Tony Rojek 


| a" 7 a BRAND NEW as he and his brothers, Ted and Stan, find their sales 


and P. and L. are something to smile about — since 


market WwW ith more they went into bulk milk vending with new flavor 


blending. 
CUP-O-MATIC 


is completely AUTOMATIC . . . SIMPLE to operate 
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— A COMPLETELY NEW MARKET WITH FLAVOR-BLENDED CUP MILK. — 
One or TRY IT YOURSELF - AS DID ROJEKS DAIRY OF 


in the 





= Tonowanda, N.Y., in Remington Rand and other factories. 
stop 

ian all Call NAtional 2-8407 F  e ) ©) D I  @ ) Manchester, i H. 
ne | today or wire The Food Engineering Co. 
teview October, 1957 107 








ADA Votes Record Sum — 
6.9 Million —for Promotion 


RECORD $6,900,000 has been 
A appropriated by the dairy 

farmers from 46 states compris- 
ing the executive committee of the 
American Dairy Association for ex- 
penditure on the 1958 dairy promotion 
program. This represents a $900,000 
increase over 1957. 

Meeting in Tulsa, Oklahoma, the 
approved the program 
which includes the increased use of 
newspaper advertising, new emphasis 
on point-of-sale efforts and a complete 
new theme for milk advertising. More 
than 80 percent of the budget — $5,- 
615,000 — will be devoted directly to 
consumer advertising and merchandis- 
ing. 


committee 


M. J. Framberger, general manager 
of the association, said the increased 
use of newspaper advertising will be 
aimed at building sales of dairy prod- 
ucts in markets in connection 
with special promotions. Included in 
the newspaper advertising plans are 


local 


insertions for a spring milk promotion; 
for spring and fall cheese promotions 
and for June Dairy Month. Plans call 
for full-color newspaper advertise- 
ments, with additional black and white 
space in selected markets. 

As in past years, Framberger said, 
the largest portion of the promotions 
budget will be devoted to fluid milk 
“Milk 


will be exposed in 


advertising. A theme, 
Makes Energy”, 
newspapers, magazines, radio and on 
the association’s Perry Como television 
commercials. 


new 


Framberger termed the 
new milk theme an expansion of the 
current “Refresh with Milk” campaign 
and said it is designed to emphasize 
milk’s energy-giving and nutritional 
qualities. The milk campaign is being 
aimed at an adult audience, the big- 
gest potential market for milk. 


The dairymen also voted to expand 
merchandising efforts at point-of-sale. 
They authorized creation of an in- 
creased promotion staff to work with 


retailers in building increased interest 
in dairy products. 

Framberger said the merchandising 
staff will be built up by the first of 
the year in order to permit an expan- 
sion of personal contact work for 
spring promotions. 

The Tulsa meeting marked the first 
time in American Dairy Association 
history that a complete year-long pro- 
gram had been presented for the 
dairymen’s approval. Framberger said 
that the year-in-advance planning will 
give the organization increased oppor 
tunity to work with processors, re- 
tailers and cooperating advertisers to 
insure success of its promotional 
programs. 

Advertising campaigns for butter, 
cheese, ice cream and other dairy 
products also were approved by the 
executive committee. 
Butter advertising will be built 
around the theme “Only Real Butter 
Has True Natural Taste”. The cam- 
paign calls for full-color butter-with- 
hot-food and butter cookie advertise- 
ments in Ladies’ Home Journal 
schedule of 17 


Perry Como show commercials and 


Magazine, plus a 


five weeks of radio spot commercials. 








The ONLY Ice Builder with 
Patented Built In Agitation 
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ting Seero 
| ‘@ | ol Eliminates use of 
_ mechanical agitators 
| . 
SAVES Power 


* 
FACILITATES Cooling dre 
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of Your Product ws 

| * vs 
Recirculated 

ICE WATER 4. 


f | As Required ab 


THE KING ZEERO COMPANY |, 


4300-14 W MONTROSE AVE., CHICAGO 41, ILL. 
Manufacturers of Ice Builders - 
ice Builder Cabinets - ice Banks 





“KING ZEERO” ICE BUILDER CABINET 

MODEL 3084 (3,000 Ib. ice storage) with 5 H.P. Condensing Unit. 
Installed at Winchester Dairy, Winchester, Ky. 

OTHER SIZES from 500 Ibs. to 30,000 Ibs. ice storage available. 
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How these advanced tank design features 
help you cut milk processing costs 


Whether you prefer single shell or 
wall cooler rectangular, or cylindri- 
cal stainless steel milk storage tanks, 
these advanced Pfaudler design fea- 
tures are common to both ~-help 
you to process your milk at low cost: 


1. Wall cooler--ASME code-approved 
construction for ammonia or freon. Per- 
formance tested and proved in hun- 
dreds of installations. 


2. Insulation—Cylindricals 214” side 
wall with 2” minimum over wall cooler. 
Rectangulars—3” side wall-- 244” min- 
imum over wall cooler. Minimizes heat 
loss—saves refrigeration. 


3. Manhole door Insulated to mini- 
mize heat loss. 
4. Outer sheathing All welded _ ,',” 


carbon steel plate (stainless steel avail- 
able as an extra). ‘This rugged protec- 


Milk storage tanks by 
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tion adds years of life and enables you 
to use tanks outside the plant, if desired. 
You can expand without added build- 
ing cost. 

5. Rotary sealThe simplest on the 
market ONE-PIECE nylon seal slips 
on agitator shaft in a few seconds 
makes a tight seal—cleans easily 
saves time. 

6. Stream-flo agitator-Agitator design, 
coupled with one-speed motor, gives 
you a standardized product in minutes 
without foaming. 

7. Plug-valve Nickel alloy construc- 
tion with hold-down arm, eliminating 
need for less sanitary threaded stud. 
Cleans easily—-saves time. 

8. No foam inlet-New design elimi- 
nates foaming, is much easier to clean. 
9. Observation glass Bayonet-type 
design with adjustable flood light fix- 


are used in more dairies than any other make! 


ture lets you see perfectly-—disassem- 
bles easily for quick cleaning. 

10. Air vent—Easy-to-clean slotted 
type—-same opening used for Telegage 
measuring instrument. 

11. Sample cock—-Stainless steel cock 
welded into manhole door for sanitation 
and convenience. 

12. Safety features A stainless steel 
grab handle over manhole door, and 
hand rail, help prevent accidents—help 
reduce liability costs. 

Here you have many of the rea- 
sons why more Pfaudler top-quality 
tanks are in use than any other 
make! Why be satisfied with any- 
thing less? See your dairy jobber or 
write us. West of the Rockies, write 
or call Pfaudler Sales Co., San 
Francisco, Cal., or Portland, Ore. 


THE PFAUDLER CO., ROCHESTER 3, N.Y. 
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What to Do About the Asian Flu 


bers Henry R. Geisinger of the 

Pennsylvania Association of Milk 
Dealers discussed the possibility of 
an Asian Flu epidemic in this country 
and its anticipated effects on their 
business. 


" A SPECIAL bulletin to its mem- 


The bulletin said that one out of 
every five persons in the United States 
may be affected by the malady with 
the onset of cold weather probably be- 
tween October and February, accord- 
ing to the Surgeon General of the 
United States. 


“Have what this 
may mean to your operation? Are 
you thinking about emergency meas- 
ures to replace sick people in you 
plants, on your routes, in your office? 


you considered 


“The Surgeon General also reports 
the expected epidemic will travel fast, 
is highly contagious, puts people out 
of action for four days to a week— 
and more if there are complications 
Fatalities are expected to be low. 


“Vaccine — A vaccine has been de- 
veloped which has been declared 70% 
effective, meaning even those who get 
the inoculation may be susceptible. 
Some of it is available now but reports 
are there will not be enough to go 
around until the epidemic has spread. 


There will be no priority system. 

“How Spread? — The Surgeon Gen- 
eral says it is spread person-to-person 
similar to the common cold, through 
the nose and throat. It is a virus and 
thus probably cannot live long unless 
on a human being or other living 
thing.” 


There is a remote possibility that 
Asian Flu can be spread in food, 
according to the Surgeon General. 
The vast majority of cases will result 
from person-to-person contact. 

Mr. Geisinger suggests five steps 
that the industry can take: 

1. Consider inoculation for as many 
people within the company as pos- 
sible, particularly key people. Talk 


to your company physician or the see. 
retary of your county medical society 
on the availability of vaccine. 


2. Make plans for emergency op- 


Suppose 
most of your plant personnel or a large 
percentage of your routemen are out 
of action, what will you do? What 
would you do in case a complete shut. 


eration in case of illness. 


down were necessary? 


3. Keep any employees who are 
sick out of contact with others par. 
ticularly if they have the flu symp. 
toms — headache, sore throat, cough, 
aching muscles. Keep hands clean. 

4. Keep 
minimum if an epidemic hits your 


community. It usually is over within 
six weeks. 


personal contacts to a 


Hold no meetings, keep 
drivers away from inside of homes as 
much as possible. 


5. Keep calm. There is no cause 


for undue alarm at this time, just 


precaution. 





ARMOR KLAD 


Superior Wire Crates are built of 
heavy-gauge steel wires assuring 
complete protection for paper and 
glass bottles and longest service life. 
Smoothly coated wires prevent bottle 
damage and provide greatest pos- 
sible sanitation. The open construc- 
tion shortens cooling time. Available 
with self-stacking bottoms or with 
top stackers for all types and sizes 
of glass and paper bottles. 


JOHN WOOD COMPANY 


Superior Metalware Division 
509 Front Ave., St. Paul 3, Minn. 


WE WILL LOOK FORWARD TO SEEING YOU IN 
OUR HEADQUARTERS AT THE ST. FRANCIS HOTEL 
INDUSTRIES CONVENTION. 


DURING THE DAIRY 


WIRE CRATES for paper and glass bottles * DISPENSER CANS ¢ MILK 
CREAM BASKETS * HOODED and OPEN 


CANS * HARDENING 
PAILS © STRAINERS 


Metalware for the Dairy Industry and Waste Receptacles 
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No. 4416-SS 
Self Stacking 
with Formed 
Hand Holds. 
Metal corner 
plate provides 
permanent 
embossed 
identification. 












No. 740-SS 
Gallon Square— 
Self Stacking 
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“| in PRODUCER 
> Wha in 
ete shut- 
who are 
ers Par- 
ll symp- BULK COOLING WAS NEVER MORE SATISFYING, more 

cough, profitable than it is right now with Wilson’s New Dimension 

‘lee : . Rea cers hav .E i t 
clean. coolers ead what produ have to say maenene the WISCONSIN: Ervin Papentuss, Elkhorn, 
 - exciting New Dimension cooler yourself. You'll see why says: “! checked with a great number of 

ya ee : 
ie al producers all over the country are switching to Wilson dairymen that are using different makes —| 
» 3 : ° ° found more satisfied dairymen with Wilson 
r within by the hundreds. If you don’t have complete information bulk coolers than with all other makes. | de- 
zs, keep for producers in your area, mail in the coupon below. %, cided on Wilson, too, because it is years 
1omes a i ahead with its rounded corners and beautiful 
§ 2 
€ lines, plus the economical Drop-in Refriger- 
Ee ation Unit and low pouring height. My wife 
and | like our Wilson very much.” 

10 Cause 





me, just 


NEBRASKA: Ralph |. Berry, of Martell, is an old customer: “Clean- ILLINOIS: Harry Thedorff, Belvidere, uses 
ing is really easy due to the a// round corners. I've used Wilson | his Wilson cooler in a pipeline installation, 
coolers on other farms. | wouldn't want to be without the reserve Meets 3A says: “l am more than satisfied with the safe, 
cooling of the Isolated ice Bank.” Standards fast cooling; the economy; the easy cleaning.” 


omic 








Also: A complete line of can coolers, both immersion and front-opening types 


27 years of milkhouse refrigeration experience 


Wilson Refrigeration, Inc., Dept.AM-6, Smyrna, Delaware 


At no obligation, please rush information about how | can profit wit! 
W | L S 0 6 CL) New Dimer n bulk coolers 0 Wilson can coolers 


Name 


WILSON REFRIGERATION, Inc. alienas 
Smyrna, Delaware City State 
A Division of Tyler Refrigeration Corporation 
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i ATLANTA 
DAIRY 
| SALES 
UP 20% 


J. D. Gay, General Manager 
MISS GEORGIA DAIRIES, INC. 
of Atlanta, i 

praises The Cisco Kid: £ 


“Sales are currently 
running approximately 
20% above normal from 
the same number of 
wholesale accounts .. . 
Cisco opened doors for 
us to put our products in 
one of the largest chains 
in this area. . . As long 
as The Cisco Kid is 
available as a tv show, 
Miss Georgia Dairies, 
Inc. will be proud to 
sponsor it.“ 


Ask to see more success stories of 


THE WORLD'S GREATEST SALESMANI 


“THE CISCO KID” 


4 
New York 
Chicoge 
Cincinnati 


Hollywood 


Selevtstore 
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Buttermakers Can Continue | 
Use of Certain Colors | 


HE NATION’S buttermakers can 
7 continue to use “coal-tar colors” 

in the manufacture of their 
product. This came as the result of a 
Food and Drug Administration Order 
published in the Federal Register on 
August 20, 1957, which blocked an 
earlier order. The earlier one, pub- 
lished in the Federal Register June 7 
would have removed certification from 
certain properties used in the manu- 
facture of butter color. 


The June 7 order could not go into 
effect until 30 days after the date of 
publication in order to give possible 
opponents of the order an opportunity 
to file objections. Enough of them 
filed objections to cause the Food and 
Drug Administration to 
the June 7 Order. 


reconsider 


Specifically the August 20 Order 
says, “In the 
June 7, 


Federal Register of 
1957, an order was published 
amending the definition of the term 
“coal-tar color” as it appears in... 
the regulations . . . by adding a list 
of coloring materials excepted trom 
the general definition. In conformity 
with .. . the Federal Food, Drug, and 
Cosmetic Act, persons who would be 
adversely affected were allowed 30 
days in which to file objections to the 
order, stating the grounds therefore 
and requesting a public hearing. The 
nature of the objections filed is such 
that it is not feasible to specify parts 
of the amendment to be stayed (pend- 
ing determination at a hearing) and 
other parts not to be stayed. 


“Accordingly, pursuant to the pro- 
visions of the Federal Food, Drug, 
and Cosmetic Act . . . it is ordered, 
that the amendment to the definition 
of the term “coal-tar color” . . . of the 
regulations for color certification made 
by the order published in the Federal 
Register of June 7, 1957, . . . be 
stayed in its entirety. 


“In accordance with the provisions 
of section 701 of the Federal Food, 
Drug, and Cosmetic Act, the Commis- 
sioner of Food and Drugs will subse- 
quently announce a hearing for the 
purpose of receiving evidence relevant 
and material to the issues raised by 


the objections filed to the order 


amending the definition of the term 
“coal-tar color.” 

The order is signed by John |, 
Harvey, Deputy 
Food and Drugs. 


Commissioner _ of 


In a letter to its customers con- 
cerning certified butter color, Chr, 
Hansen’s Laboratory, Inc., said that 
every gallon of Certified Butter Color 
shipped from its plant has been 
certified by the Food and Drug 
Administration and its use in food 
products and its sale to processors js 
legal. The original order, as published 
states as a conclusion of the FDA 
that these colors are “not harmless and 
suitable for use” within the meaning 
of specified sections of the act. This, 
says Chr. Hansen’s Laboratory, is not 
a conclusion or even a charge by the 
FDA that these colors are harmful 
us normally used. 


The letter declares in part, “The 
Certified Color Industry Committee 
has been working on and will continue 
its efforts to 


obtain appropriate 





Motor Problem Got You Down? 
Write to TRUCK TALK, AMERICAN 
MILK REVIEW, 92 Warren Street, New 
York 7, N. Y. 











when 








changes in the law, recognizing condi- 
tions of actual use as essential con- 
siderations in evaluating substances 
for use in food products. Such legis- 
lation establishing maximum _permis- 
sible usages in food products is being 
seriously considered.” 


The letter concludes that because 
articles appearing in some periodicals 
“illegal” and 
“decertify,” which seem misleading, 
it is the obligation of Chr. Hansen's 


use such words as 


Laboratory to bring the information 
to its customers. “We want to assure 
you that the sale and use of Certified 
Butter Color is legal as long as we 
can supply it to you; and if FDA 
follows the procedure in similar pre- 
vious de-listing, you can sell or use 
any of our Certified Butter Color 
which you may have on hand at some 
future date, should a_ final order 


become effective late this year.” 


American Milk Review 
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AMERICAN DAIRY ASSOCIATION 
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~~Bake it with real Butter! 
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...when you refresh with Milk 
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g condi: Above. Butter Baked Turkey, a natural for 
ial con- November. This 2-page, 4-color spread runs in 
bstances Ladies’ Home Journal and Better Homes & Gar- 
‘h legis: dens; one 4-color page in Family Circle, Woman’s 
perms’ | Day, Everywoman’s and Farm Journal. It’ll reach 
almost 22 million homemakers. 





is being 


Top Right. ‘Refresh with Milk"’ ads con- 
riodicals “nue in Life—one page, November 4—with cir- 
I!” and | Culation of more than 5 million. 


because 






sme 
- flavor 


nee Right. Evaporated Milk in new Orange-Glazed 
Hansen’ | Pumpkin Pie. This 3/5 page, 4-color ad appears 
in This Week, Parade, Family Weekly, American 
Weekly going into more than 33 million homes. 


yrmation 
oO assure 
Certified 
Z as We | Right. ice Cream and Chocolate, sweetest 
if FDA | promotion idea of the month. This 4-color page 
ilar pre | appears in Look, November 12—more than 4 mil- 
| lion circulation. 


| “iceGream” (OME 
==-| and Chocolate (ass 











| or use 
xr Color 
at some | The Perry Como Show. A Milk and a Butter 
il order | Cookie commercial, Nov. 9; a Butter Turkey and AMERICAN DAIRY ASSOCIATION * Chicago 


ar.” ha Butter Cookie commercial, Nov. 23. ©1957, AMERICAN DAIRY ASSOCIATION 


Selling more dairy foods to more Americans 
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HE POPULATION of the United the country as a whole can be decep 
T States on August 1, 1957, sealed tive since the growth is not a uniform 
171,510,000. Ac- 

cording to estimates of the Census 


phenomenon. In fact, the Census 
Bureau points out, most of the growth 
has taken place and continues to take 
place in the 168 standard metropol- 


itan areas of 1950. A standard metro- 


new heights — 


Bureau, the figure represents an in- 
crease of 20,378,000, or 13.5 percent, 
since April 1, 1950, the date of the 
last census and an politan area is a county or a group of 
contiguous counties which contains at 
least one city of 50,000 inhabitants 


increase of 
3,060,000 or 1.8 percent, over the 
estimate for the corresponding month 
or more. Even among these metropol- 
rate of growth is un- 


a year ago. 
itan areas the 
even just as it is for the rest of the 
nation. In the suburbs of the metro- 
politan areas, the growth was seven 


This population explosion will be 
the dominant single factor in the econ- 
omy of the United States for the 
next ten years. All signs point to the 
continuation and even the acceleration 
of the population boom. 


times as rapid as in the metropolises 
themselves. 

This trend will probably continue 
Growth Means Business as improvements in transportation 
facilities make metropolitan centers 
Review before, to the fluid milk in- more accessible from points farther 
dustry, population growth means new 


As has been noted in American Milk 


and farther away. 
Alert Market Planners 
Market planners in all fields are 
alert to the change and to its sig- 
nificance. Since many of the metro- 


customers, who in turn mean new 
routes, new plants, new business, 


greater volume, and continued growth. 


Reports of growth in population for 


Population Continues To Boom 


politan areas are in the Northeast, ; 
unique situation is developing wherei 
their far-flung peripheries are extend. 
ing farther and farther out and are 
overlapping each other. 

This has prompted the birth of , 
new word in the idiom of the market 
“Interurbia, 
joining suburbia and exurbia. An e 


planners. It is called, 


ample of interurbia is the almost cop. 
tinuous urban strip now extending 50! 
miles from Boston to Washington 
along the East Coast, joining both 
cities and their surrounding densel 
populated non-farm counties. J. Wal- 
ter Thompson ad agency made a stud) 
showing there are now 14 such rap. 
idly growing inter-urban areas in the 
country. They account for almost half 
the nation’s population and more than 
half of the retail sales 
four percent of the land area. A pre 


in less than 


diction has been made that by 1975 
“interurbia” will include 60 percent 
of the population and 70 percent of 
retail sales. 








Emad Seals Save You Money’ 


MILK SEAL CREAM SEAL 
Packed 12 to Box Packed 36 to Box 


In Tanks - 













Available plain or duck impresnated 


An improved Neoprene Seal for De Laval and Sharples Hot or 
Cold Cream Separators and Milk Clarifiers. E-Mac Seals last 
longer — need replacement less frequently. 


Lock for the trademark “E-Mac in the oval’ on every seal — it’s 
your guarantee cf a better seal. Order a trial supply now. 


Write for catalog showing our complete line of DAIRY BRUSHES 
and SUPPLIES. 


Mae 





DAIRY BRUSH CO., INC. 
READING © PENNSYLVANIA 





114 


To Accurately 


CONTROL 


THE LEVEL OF 


MILK 


Boilers - Reservoirs - Vats 
Pasteurizers, Etc. - Install a 


—- ELECTRONIC 


407 S. Dearborn Street 


q UQuID 
ane’ FOODS 


MILK LEVEL 
CONTROL 


No Floats- 

No Moving Parts- 
Accurate to 1/100 
Inch - Instantly In- 
stalled - Never 
Needs Servicing 


Write for 
Bulletin FNM 








SXumenite Efectronic Company 


ENGINEERS 


DESIGNERS MANUPACTURERS 


Chicago 5, Ill 
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_ Henny ‘Penny 
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where the Egg Nog with twice the sales potential 
> extend. 
—“* Because its mild, creamy-smooth flavor is formulated to appeal strongly 
irth of a to the youngsters as well as the family’s grown-ups, you enjoy twice 


© market the demand for HENNY PENNY Egg Nog. 
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i's 4 ee ae | love it 
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THE ONLY COMPLETE EGG NOG PROGRAM 

rts- ... providing you with special Henny Penny formula and ingredients 
100 ... with appealing “self-selling” packages . . . and a dynamic advertis- 
i. ing and merchandising program for wholesale and retail selling. This year 
or get on the road to greater Egg Nog sales with a HENNY PENNY franchise! 
1g 
G. P. Gundlach & Company 
any Servants to the Dairy Industry 
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Suppliers of the dairy industry have been going through a period of capital expansion, The! 
milk industry, with its ever-increasing demands has helped accelerate this expansion. 










Boom in Dairy Industry 
Promotes Boom in 
Supply Industry 





The Illinois Creamery Supply Company has just 
moved into a new building in Chicago. The 11,000 
square foot structure will be the center of activity for the 
firm headed by Joseph L. Rosen. The company tests 
and repairs dairy equipment besides being a national 
and international distributor of dairy supplies. 





Dairypak, Incorporated, makers of paper milk con- 
tainers have opened a new plant and office in Cleveland. 
Ohio. The warehouse and manufacturing area are served 
by seven truck loading doeks and an enclosed 200-foot 
railroad dock, both of which are heated. 
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Following are some of the suppliers and some of the things they are doing to expand thei ation! 
services and their productive capacities: 
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with 1 
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We r 
partm 
Craft Manufacturing Company, parent company of| ate ste 
Craft Cooler Corporation, has purchased a 285,009' to the 
square-foot plant in North Chicago, Illinois, for the| _ if nec 
production of bulk milk coolers. The new property will) is nec 
be equipped with training facilities for dealers and| #lizat 
refrigeration men. Its manufacturing procedures will he  &"@ 
streamlined and operated on a production line basis, indus 
Th 

of H 

Milk 

said 

will t 





many 
barri 
sale 





Lily-Tulip Cup Corporation is completing a 325,000 
square-foot plant on a 48-acre tract at Riverside, Cali- 
fornia. Expected to provide employment for between | 
400 to 600 people, the plant will produce many of Lily's 
550 items. 





The Punxsutawney Company’s president, Herman L. | 
Buffington, announces the construction of a new manv- 
facturing plant at Spartansburg, S. C. The company’s | 
Beverage-Air brand of bottle, milk, ice cream, =| 
cafeteria coolers will be made. The building will have } 
40,000 square feet of floor space. The plant is being | 
built principally to serve the growing Southeast. 








{ 
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UALITY WAS TOP DOG at 


mm) Ci Sotin Wisconsin C Men U 
el oo ee ” = iISCONSIN reamery en rge 
isconsin Creameries Associ 

nd their ation held last month. Four out of 14 


ed 


npany of 





resolutions passed at the meeting dealt 
with matters related to quality con- 
trol. Support programs and Federal 
milk market orders drew three strongly 
worded observations from the dele- 
gates while the perennial disapproval 
of yellow color in oleomargarine was 
expressed once again. 

The Association declared that it was 
agreed “that Order Ag. 30 has not 
been enforced with sufficient effective- 
ness to serve the needs of the industry. 
We request that the Wisconsin De- 
partment of Agriculture take immedi- 
ate steps to correct this condition, even 


Improved Quality Standards 


Two other actions on quality con- 
trol were taken. One requested the 
Wisconsin Department of Agriculture 
to call hearings in order to pave the 
way for an amendment to existing reg- 
ulations. The amendment would re- 
quire the immediate cooling of all 
milk to 60 degrees F. or lower. The 
second urged the Wisconsin Depart- 
ment of Agriculture to take the neces- 
sary steps to develop and issue reg- 
ulations 


on and 


cream production 


On price supports, “We urge that 
support prices for milk and butterfat 
more nearly reflect a proper relation- 
ship to the price levels established for 
Class I milk under the Federal fluid 
milk market orders and that the USDA 
should consider an increase in price 
suport levels beginnings next April |. 
Also we would urge the USDA to con 
sider revising its program so that lower 
grade than higher 


products rather 


grade products are removed from the 


285.000 to the extent of changing personnel 2 , . 
, =a This ulations on cream and grading. commercial market. 
for the. if necessary to get the job done. This 
erty wi]|| is necessary to prevent further demor- The three resolutions on price sup- On Federal orders, “Certain provi- 
lers ani. alization of quality programs which ports and Federal orders are a fairly sions restrict the movement of quali 
; will he are so essential to the Wisconsin dairy accurate statement of sentiment in the fied milk, exclude markets from fait 
basis industry. great mid-west dairy country. The competition, establish high arbitrary 
The Association came out in favor resolutions defend the support pro- price levels, fail to realize consump 





of HR 7794 known as the National 
Milk Sanitation Bill. 
said in part, “When passed, this bill 
will tend to break down and eliminate 
many of the unnatural and destructive 
that against the 
sale and distribution of milk. 


The resolution 


barriers now exist 


gram, call for an increase in support 
levels for butterfat, and argue that, 
while Federal 
great benefit to farmers, certain provi- 
sions restrict 


orders have been of 
the movement of milk 
and tend to hamper the consumption 


of dairy products. 


tion potentials, and increase surplus 
milk. Some of the devices used are: 
Compensatory payments and pool 
plant differentials. We strongly rec- 
ommend that the National Creameries 
Association efforts to 


undesirable practices.” 


continue _ its 


modify these 





Here’s why LEATHER-GRAIN 





is your 





best buy in BOTTLE CABINETS! 


R95 ee . . —— *” . 
325,000 The Muckle “‘Leather-Grain Finish’? Aluminum 
le, Cali- Bottle Cabinet is more attractive when first 
between | delivered . . . and it still looks new years afterward . 


of Lily's 


FINGER-PRINTS 
SCRATCHES. DENTS 
WONT SHOW - 


Low in price . 
expensive appearance and a long life which surpasses 
all other cabinets available today. 


@ There are no rust stains or dulling of finish as on steel cabinets 
@ Leother-grain “hides” scratches that show on plain aluminum 
@ No deterioration as in wood cabinets 


. . the Muckle Bottle Cabinet has an 


You'll be proud to deliver your Muckle Leather- 
Grain Aluminum Cabinet to your customer to 
constantly protect your dairy products from animals, 

















' WONT 
a ROT dust, rain, snow, heat and cold, year after year. 
NO RUSTY 
i SPOT-WELDS 14 STANDARD 
elttels: PRODUCTION SIZES... 
——e LIFE FULL, WATER-TIGHT 
LOWER . — LINERS AVAILABLE... 
‘man L. | (aRRaeetss 7 
manu- BEAUTIFUL LET US SEND YOU a sample cabinet, any size, at cost . . 
npany’s APPEARANCE postage paid. You'll see the difference in the Muckle Leather-Grain 
‘ SN Aluminum “‘Lifetime’’ Bottle Cabinet. Ask your dairy supply 
n, and salesman .. . 
Have ) fh The Finest Products INDUSTRY LEADER IN BOTTLE CABINETS FOR 26 YEARS 
s being | eens 
Ma ee MUCKLE MANUFACTURING COMPANY 
ela ltt OWATONNA ZONE 12, MINNESOTA 
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COMING EVENTS 


The Milk Industry Foundation—W ill hold its annual 
convention October 21 through October 23 in San 
Francisco, California. 

National Dairy Council’s 1958 Winter Conference—Annual 
Meeting—\Vill be held January 27 through January 
29, Dayton-Biltmore Hotel, Dayton, Ohio. 

The Kansas Butter and Cheese Institute—Will hold its 


18th annual meeting in Wichita, Kansas, February 
6, 1958. 











SHORT COURSES 


Dairy Products Short Course—Will be held October 24 
through October 26 at the University of Florida, 
Department of Dairy Science, Gainesville, Fla. 

The 9th Annual Dairy Institute Short Course—Will bx 
held November 13 through November 15 at the 
Department of Dairy Industry, Texts Technological 
College, Lubbock, Texas. 

Market Milk Correspondence Short Course—October 15, 
1957 through March 14, 1958. The nature of the 
course will permit the participants to obtain an educa- 
tional experience while at the same time remaining 
at his home and on the job. Department of Dairy 
Technology, Ohio State University, Columbus, Ohio. 

Ice Cream Short Course—January 16 through January 17, 
1958 Department of Dairy Technology, Ohio State 
University, Columbus, Ohio 

Dairy Technology Conference—February 25 through 
February 28, 1958. A program dealing with problems 
of interest to the dairy plant operator. Department 
of Dairy Technology, Ohio State University, Colum 
bus, Ohio. 

Milk Sanitarians Short Course —March 17 through March 
21, 1958. Designed for persons directly concerned with 
problems of sanitation and employed by public health 
and regulatory agencies and dairy organizations 





Department of Dairy Technology, 
versity, Columbus, Ohio. 

Annual Dairy Fieldmen’s and Plant Operation Conferences 

November 20 and November 21. Agricultural Ex. } 
periment Station, Purdue University, Lafayette, Indj- 
ana. The conferences are co-sponsored annually by the 
Indiana Dairy Products Association and the Uni- 
versity. 

The Dairy Manufacturing Short Course of the University 
of Kentucky—is scheduled for December 3 through 
December 5. The course is sponsored jointly by the 
University and the Dairy Products 
Kentucky, Lexington, Kentucky. 

The Market Milk Short Course—\Will be held January 6 
through January 17 at Michigan State University, 
East Lansing, Michigan. 

The Laboratory Methods Short Course —-\Will be held 
January 20 through January 31 at Michigan State 
University, East Lansing, Michigan. 

The Ice Cream Short Course—\Vill be held February 3 
through February 14, Michigan State University, East 
Lansing, Michigan. 

The Butter Short Course—Will be held February 17 
through February 28 at Michigan State University, 
East Lansing, Michigan. 

The Concentrated Milk Short Course— Will be held Feb- 
ruary 17 through February 28 at Michigan State 
University, East Lansing, Michigan. 

Pennsylvania State University Offers Five Dairy Manv- 
facturing Short Courses: 

Bulk Milk Tank Weighers and Samplers 
through November 15, 1957. 

Soft Ice Cream—December 2 through December 6, 1957, 
Testing Milk, Cream and Dairy Products 
through January 11, 1958. 

Ice Cream Course for Plant Men 
January 25, 1958. 

Market Milk and Milk Supervision——January 27 to Feb- 
ruary 8, 1958. The five aforementioned short courses 
will be given at Pennsylvania State University, Uni- 
versity Park, Pennsylvania. 


Ohio State Uni- 


—— 
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BRAUN 


. for over 70 years the leading manufac- 
turers of superior quality Brushes for the... 


DAIRY, CREAMERY, FOOD and 
ICE CREAM INDUSTRIES 
. over 12,000 different styles and models 


of the world famous Albra Brushes, each one 
designed for the particular cleaning operation. 


These Brushes are noted for their long wearing 
— work saving — cost cutting performance. 


Available in every kind of material including 
DUPONT TYNEX NYLON. 


.. we have every facility and equipment to 
make Special Brushes to your order. 


Better Buy .. . Brushes made by Braun... 


For Best Results 


Write for the Complete ALBRA Brush Catalog 


AIBRA Braun Brush Company 
BRUSHES 


8833 78th Street i: Woodhaven 21, N. Y. 
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Emphasize Regular Clipping 






for the production of clean milk 
EWART 


STEW? 


CLIPMASTER 


Y) Powerful 





Here’s what WY, omer = 
sice 
authorities say: mendes 


National Dairies— "Clipping udders 
and flanks is the first step in clean milk production.” 
Univ. of Wisconsin—* ‘Clipping saves time when preparing 
udders for milking.” 

Oregon State College— "Dirty cows will mean dirty milk. 
Keep the hair clipped short on the udder, legs and flanks 
at all times.’ 


Leading Health authorities say:‘‘A regular clipping program 
means more wholesome milk and increased profits for every- 
one. It is an essential step in the production of quality dairy 
products.” Clipping reduces sediment, lowers bacteria, avoids 
contamination and helps in the control of lice, ticks, etc., 
which greatly affect milk production. Encourage this good 
dairy management practice. Write for free educational helps 
available to dairy companies interested in promoting the 
practice of clipping among their patrons. 


Sunbeam CORPORATION (formerly Chicago Flexible Shaft Co.) 
Dept. 122 —5600 West Roosevelt Road, Chicago 50, Illinois 


13 through | 
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CONVEYORS 













NEW 
TOP-DOWN 


CASE 
STACKER 


i 





i Tes, CASE 
ee is simplicity itself CONVEYORS 
.»- gravity does all the work! an 





@ Stacks 2-3-4-5 or more 
cases automatically. 


@ Stacks wood, metal, 
wire cases with 
equal operat- — TELESCOPING 


*. © Get the full CAN 
___(in-floor or on-floor) = low cost CONVEYORS 
story (CHAIN- 
features the famous L-P eee be ROLLER) 


ball and socket chain with 

its wide carrying surface. 
; POSITIVE DRIVES 

(FOR BELT CONVEYORS) 









CASE 
WASHERS 


CREAM => 








ROTARY CAN WASHERS VACUUM SAMPLERS 














REJECTORS 
(ROTARY OR) 
STATIONARY { — 
: ‘™ ) ~ 
ANITARY Zo 
MILK FLY SHORT STRAIGHT- RECEIVING CONVEYOR MIKRO-SAN 
SAVERS REPELLING DOOR AWAY CAN WASHERS  BLENDERIZING WEIGH CANS TANKS DOORS CLEANER 
THE LATHROP-PAULSON COMPANY 
) 2459 W. 48TH ST., CHICAGO 32, ILL. % 46 W. CLINTON AVE., TENAFLY, N. J. 
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Trans World Airlines figured prominently in two recent sales 
contests. Here TWA Captain Kenneth A. Doherty gives a touch 
of realism to the contest as he is photographed with E. J. Lar- 
son, Bowman Vice-president, J. C. Williams, Jr., Ice Cream 
Sales Supervisor and Bud and Betty Bowman, Bowman’s liv- 

ing trademarks. 





G. P. Gundlach, head of the well known dairy sales promotion 

firm, shows TWA personnel a box containing brand names of 

dairies that are about to embark upon a globe circling flight. 

Gundlach contest made good use of current movie, “Around 
the World in 80 days.” 


Two Sales Contests Feature 


‘Round the World Flight Theme 


WO SALES CONTESTS, each 

apparently independent of the 

other, have come up with the 
grand concept of an “around-the- 
world-flight” as the campaign theme. 
Bowman Dairy Company of Chicago 
has developed a sales contest for its 
associated companies built around this 
idea while G. P. Gundlach Company 
of Cincinnati is capitalizing on the 
current popularity of the motion 
“Around the World in 80 
Days” and the glamor of modern air 
transportation. 


picture 


The Bowman Contest ran for eight 
weeks and involved associated 
companies that competed with each 
other. The contest was designed to 
stimulate sales in milk and dairy prod- 
ucts and in ice cream. 


nine 


Participating companies included 
Badger Ice Cream Company, Kenosha, 
Wisconsin; Bowman Ice Cream Sales 
Division, Chicago; Bowman Cleveland 
Ice Cream Company, Cleveland, Ohio; 
Iowana Farms Dairy Company, Bet- 
tendorf, Model Milk and Ice 
Cream Company, Terre Haute, Indi- 
ana; Richer Dairy Products Company, 
Columbus, Ohio; Huebner Sealrich 
Dairy, Saginaw, Michigan; Progres- 
sive Dairy Company, Racine, Wiscon- 
sin; and Hoff Sealrich Dairy, Saginaw, 
Michigan. 


Iowa; 


120 


Numbered planes were placed on a 
large central control map in Bowman’s 
Executive offices in Chicago. Com- 
panies with both dairy product and 
ice cream operations were assigned 
two with 
those in the dairy products sales con- 
test — the other to compete with those 
in an ice cream sales contest. Quotas 
were established by using 1956 figures 
for the same eight-week period, and 
advancement of planes on the trip 
around the world was based on weekly 
percentages ahead of the base period. 
The milk and ice cream contests were 
run exactly the same. 


planes—one to compete 


To add color to the program, ar- 
rangements were made with TWA 
officials in Chicago to photograph Bud 
and Betty Bowman, Bowman’s living 
trademarks; Ernest J. Larson, Vice- 
President in charge of Sales; and John 
C. McWilliams, Jr., Ice Cream Sales 
Supervisor, about to board a TWA 
plane at Midway Airport. TWA post- 
ers were used by all contestants to 
promote enthusiasm among their sales- 
men. Tension was high as the twelve 
planes taxied down the mythical run- 
ways and were sent aloft by Bowman 
President, Francis H. Kullman, Jr. All 
salesmen were alerted to get their 
planes home ahead of the others, and 
genuine competition began in earnest. 


Mr. Larson was Flight Commander of 
all milk products planes, and Mr. 
McWilliams was Flight Commander 
Both men 
kept the pitch high with sales messages 
to their groups — by letter, telegram 
telephone, and by personal visits. 


of the ice cream planes. 


Route salesmen tried for individual 
cash prizes. Sales Managers planned, 
worked, and encouraged their men to 
win the President’s Trophy — one fo 
group — offered by Mr. Kull- 
man for “Outstanding Salesmanship.’| 
Prizes for each winning sales manager 
were $200.00 bonds, but peculiar) 
enough, these prizes were secondary 
Every company was out to win the 
President’s Trophy — a handsome ster- 
ling silver award to be permanently 
held by the winners in the milk prod- 
ucts and ice cream contests, and prop- 
erly engraved with the winning com- 
panies’ names. 


each 


Cool, rainy weather brought a nor 
mal, but unhappy let down for 2 
brief period. Renewed determinatior 
brought all contestants out of the 
slump in short order, and the planes 
were zooming ever closer to each 
other. Every week a picture was taket 
at the central control map showing 
Bowman officials urging the flights 00 ; 
ward. Pictures were sent to all of the 
companies and were displayed wher | 
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the entire personnel of each could see 
how competing planes compared with 
their own progress. Larson 
and McWilliams mailed weekly results 
to the sales managers always accom- 
panied by sales messages like this: 


Messrs. 


“Our short-wave radio picked 
up the standings for the third 
week from behind the iron cur- 
tain. Sodas, Sundaes, and Malt- 
eds will open the door for repeat 
sales during the entire contest. 


The long range weather forecast 
for the next five weeks is fair 
The milk sales 
division zoomed in for refueling 
with Iowana leading by a hair 
over Richer. Co-pilot Hauser, of 
Model, radioed the other co-pilots 
that his crew will outsell the 
other entries on sales of quarts 


and warmer. 


of Buttermilk on a per-route-per- 
day basis for the fifth lap.” 
Here’s another,— 


As the planes were welcomed home, 
Flight 5 of the Bowman Ice Cream 
Company, Cleveland, Ohio, was 
named the winner of the ice cream 
race. Flight 12 from the Richer Dairy 
Products Company hanger at Colum- 
bus, Ohio won the milk products con- 
test. To the tune of “Beautiful Ohio,” 
the President's Trophies were pre- 
sented by Mr. Kullman at a special 
meeting where the winning companies 
officials. 


In discussing the contest Mr. Kull- 


were honored by Bowman 





This is starting line-up of plants ready to take off in the Bowman contest. A plane was 

assigned to each associated company, two where the company distributed both milk 

products and ice cream. The map was divided into eight sections, each section represented 
a week’s progress. 


ization. Already they are talking about 
another try at being the winner.” 


The Gundlach contest is also a com- 
pany contest created to give addi- 
tional zing to the Gundlach sales force 
in launching the Company’s 1958 
Milk Program. The campaign, which 
runs for 80 days, is aimed at getting 
the program before the nation’s milk 
distributors before December 12. Win- 
ners in the contest will be those sales- 
men that cover the most mileage sales- 
wise during the 80 day period. Prizes 
range from an all-expense vacation 


around the world. The individual 
names were flown by Trans World 
Airlines. 

Not missing any available tricks 
the sales contest was off to a flying 
start with a lunch and theater party 
at which the Gundlach staff saw the 
picture “Around the World in 80 
Days.” In addition, each salesman re- 
ceived a letter from Michael Todd, 
the film’s producer, wishing him suc- 
cess in the contest. 


Both of these contests are good 
examples of how a sales contest can 



























dlanned,| man said, for two in Hawaii, a week for two in be juiced up when a little imagination 
—_ “This sales contest was the first of Miami and a week-end at the Green- is used. Reports of the Gundlach con- 
one for} its kind for our Associated Companies, brier Hotel to a trolley token for a test are still being formulated out 
é bye but success was not alone in sales. It ride in Hoboken, New Jersey. where it counts. Bowman Dairy Com- 
anship. | brought our Bowman family closer to- For the duration of the contest, pany reports increased sales and an 
nanag*! gether than ever before. Friendly each milk distributor that a Gund- increased sense of company unity. 
— competition developed a spirit of unity lach representative calls upon will re- Regardless of how fancy a contest 
a ‘el which will be reflected for many years ceive a framed certificate carrying its may be this is the pay-off point. This 
ee pod to come throughout our entire organ- name in bold type that has been flown one paid. 
vanentl; 
Ik prod- | — 
id prop: Snap on Purepak or 
ng Com ———— Canco quart cartons 
> for easy-to-carry 

t a nor wo x O TE R Ss a HALF GALLONS! 
1 for a ‘ 
nination 

of the ae Simply snap a colored TWO-TOTER on two cartons 

> planes an in the case for code dating and you have an ideal 
o al Se grip to start the case! TWO-TOTERS are STURDY— 

ore at ef Ww PLASTIC—GRIP TIGHT—REMOVE EASY—REUSABLE 
ri pol Loy ; — COLORS — cost approximately a penny each. 
ree . i y™ ‘ For free sample and price list write to: 
I of ep SOW MAYFAIR PRODUCTS 
d wherep > QL Post Office Box 87 Torrance, California om 
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USDA Gets Request to Create 
Separate Pool for Special Milk 


Cattle Club and the American 

Jersey Cattle Club have filed 
a joint request with the USDA for 
the establishment of separate pooling 
provisions for special milk. The two 
purebred cattle associations represent 
approximately 100,000 milk producers. 


Te AMERICAN GUERNSEY 


The proposal is based on what its 
sponsor's describe as an inequity in 
the present method of pricing milk 
under Federal Orders. Under present 
regulations all producers are paid the 
same basic price for milk they produce 
regardless of differences in quality 
and consequent marketability as fluid 
milk. It makes no difference whether 
a farmer produces Golden Guernsey 
or All Jersey or any other special 
breed milk it must be accounted for 
to the pool and is considered as Class 
I milk. The producer of the special 
milk gets the same blend price sub- 
ject only to the butterfat differential. 


Citing as an example the experience 
of Walker Farms in Jackson, Missis- 
sippi, where farmers received the same 
blend as everybody else in the market 
even though Walker Farms had nearly 
a 100% Class I utilization and paid 
$5.88 cwt. as against a market price 
of $5.10 cwt for regular milk, the 
Cattle Clubs ask, “Is that fair?” 


As an alternative the Guernsey and 
Jersey breeders ask that a separate 
pool for special milks be established. 
Producers of special milk would be 
paid the Class I price for that milk 
sold as special milk. For that part of 
their milk eligible for consideration 
as special milk but not sold as special 
milk on the market they would receive 
the surplus price. The blend of these 
two prices would be returned to the 
producer. Actually the proposal is no 
different from the provisions that pre- 
vail in a regular market-wide pool. 
The benefit to producers of special 


milk would lie in the fact that q 
larger portion of special milk woul 
find a Class I market and _ conse. 
quently return a higher blend than | 
is the case when the Class I utiliza. 
tion is diluted by the greater Class |] 
utilization that occurs in a regular 
market-wide pool. 





TC 





The proposing groups point out that 
they are not asking for a_ special! 
privilege. According to the proposal 
all milk producers who meet the re. | 
quirements for the special milk would | 
be eligible to participate in the pool, 





The Department of Agriculture has 
questioned both the equity and the! 
administrative feasibility of separate | 
pools. There has also been rad 
cautiously unfavorable reaction from 
producer groups representing _ the 
producers of regular milk. Propo- 
nents say, however, that if it is 
feasible to set up a pool in a market 
with Grade A requirements it ought 








Convenience ~_a 
business end 
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MODEL 
MS-168 


A bove all, the exclusive overhead 


door on Progress-Granco bulk milk 









pick-up tanks and trailers allows 
speedier stops—less cost—more profit. 
Modern streamlined design, combined 
with unexcelled craftsmanship and 
quality materials make Progress-Granco 
tanks your best bet for longer 


lasting service. 


PROGRESS MANUFACTURING 


Manufacturers of transportation equipment for ove 
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1 = Case recessed at TOP — 
BOTTOM and CORNERS 
where paper cartons can- 
not touch. Takes the 
bumps at midsection of 





ure has 


oa a paper cartons where they 
] — are strongest. 
1g the 2— TAKE A LOOK AT THE 


Propo- 
F it is 
market 
t ought 


HALFTONE PHOTO — 
you'll see that the FLAT 
part of the paper carton 
touches the FLAT, 
SMOOTH sides of the 


paneling. 


3 — The BOTTOM also is FLAT 
and SMOOTH with ample 


drainage. 











A — ALL-STEEL and ZINC-KOTE, galvanized throughout—anti-rust, non-corrosive. 
B — PINKERTON'S WARNING embossed boldly into one side panel for easily 


read safeguard. No charge for this important service. 


C — EMBOSSED COPY — your name deeply embossed permanently into sides 
of case. This embossing also helps to strengthen case. 


E— HANDHOLDS — smooth — roomy. 


F— WEAR PLATE reinforcement all around bottom — underneath and sides for 
extra added strength. 


Manufactured and Sold Exclusively By 


C.E. ERICKSON CO., INC. ¢ Des Moines, lowa 


Review § October, 1957 123 








XUM 





to be feasible to set up a pool for 
special milks which are merely an 
additional step in the same direction. 
They point out also that in a Grade A 
market only those producers who 
qualify as Grade A shippers sell in 
a Grade A market. Only those shippers 
who qualify as producers of special 
milk can sell their milk as special 
milk. It is this matter of qualification 
or eligibility and the contention that 
a producer ought to be able to profit 
from the extra work and investment 
required for such eligibility that is the 
basis for the request. 

Sponsors of the proposal point out 
that present pooling methods place an 
additional burden on the milk distrib- 
utor. They argue that the distributor 
has already paid the full Class I price 
into the pool for milk he uses as Class 
L. Why, they ask, should he be re- 
quired to pay an extra premium that 
may amount to as much as a dollar 
a hundred yet only return to the 
producers of the premium milk the 
Class I price? 

The question of a separate pool is 
a ticklish one. The Cattle Clubs that 
are advancing the proposal apparently 
realize this. In a statement subscribed 














S923 loc 


“Well, if your cows are going dry — 
we'll just continue with the dry milk.” 





to by both American Jersey Cattle 
Club and the American Guernsey 
Cattle Club appear these words, “The 
national organizations representing the 
Guernsey and Jersey breeders realize 
that the Department of Agriculture 
must give serious consideration to all 


aspects of any proposed program 
which departs from existing pro- 
cedures. They also realize that any 


group of milk producers should con- 


sider proposals of other groups of 
milk producers to ascertain that their 


rights are not violated.” 


CONDENSED BASE MIX Wh) 
(Continued from Page 94) 

solids ($0.15 per pound) and 

NFDM ($0.18 per pound). ' 


40 percent cream ($0.79 per | 
pound fat), 3.6 percent milk 

($0.89 per pound fat) and 
NFDM ($0.18 per pound). 


to 


Using the base mix and nonfat dry | 


milk you will need 554.5 Ibs. base 
mix containing 122 lbs. fat and 998 
Ibs. serum solids. To standardize yoy 
must add 10.6 Ibs. NFDM. 
Cost: 
(122) (0.70) $ 85.40 _— 
tt 


(99.8) (0.15) 14.97 
(10.6) (0.18) 1.91 





Total $102.28 


Using cream and milk you will 
need 256.6 Ibs. 40 percent cream 
(102.6 Ibs. fat), 539.0 Ibs. 3.6 percent 





milk (19.4 Ibs. fat) and 51.4 Ibs. 
NFDM. At the prices quoted above 
we arrive at the following cost: 
(102.6) (0.79) = $ 81.05 
(19.4) (0.89) = 17.27 
(51.4) (0.18) = 9.25 
Total $107.57 


Thus you would save 
(107.57 — 102.28) = $5.29 by using the 






















Trim, modern S$ & S QuiKold coolers build greater milk sales in 
food stores, restaurants, delicatessens, schools, dairy stores and 
all locations where dairy products are sold. They provide large 
storage space for package or bottle milk and dairy products. . 

yet require a very minimum of floor space to return greater profits 


per square foot of floor area used. 


UP PROFITS Fasre,, 


builds greater Milk and pai a ' 
product sales = 





condensed base mix | 








QuiKold cool-R-in coils are in the storage area . . . not inside the 
cooler walls... to assure maximum efficiency. Cooling is fast and 
economical . . . with proper temperatures maintained uniformly 
in every part of the storage compartment. Guaranteed depend- 
ability of construction and operating mechanism means long 


life with low maintenance. 


There’s a QuiKold cooler to meet the needs of every location... 
Order yours in any quantity, large or small, at no extra cost. 
QuiKold electric coolers are Underwriters Laboratories approved. 
Write for free catalog today. $$D1 


SS Products, inc. 


P. 0. BOX 1047 —— LIMA, OHIO 























Se oe | 

ORDINARY QUIKOLD 

The secret of QuiKold’s greater efficiency is right 
Te eee ee oe oe’ ae in the storage area — QuiKold cool-R-in coils. —_— 
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Why the DES MOINES COOPERATIVE DAIRY went 


te tae 











Partial view of Mojonnier Lo-Temp System on 
lower floor of Des Moines Cooperative Dairy. 


HE GROWTH of the Des Moines Cooperative Dairy, Des 

Moines, Iowa, presented this progressive organization with 
the problem of how best to expand its production facilities to 
handle a substantially increased milk surplus. They wanted 
premium quality nonfat dry milk, dry whole milk, and dry 
buttermilk. A new steam evaporator was impractical, as they 
had neither the necessary water nor the additional boiler 
capacity. And even if enough water were provided, there would 
still be the problem of its disposal. Then, too, a new boiler and 
complete steam generating system would have to be installed, 
with the cost of fuel for its operation adding considerably to 


LO-TEMP 


FOR DRY MILK 


1. No boiler required. 


2. Uses negligible amount 


of condensing water. 
3. No sewage disposal problem. 


4. Less operating attention. 


adds up to: 


lowest 
production cost 
per pound of 
Dry Milk! 


the cost of evaporation. They decided on the dairy-proved 
Mojonnier Lo-Temp (heat pump) Evaporator, the simple, 
unique unit using a refrigeration cycle to evaporate water 
from milk at 85 to 95° F.. . . requiring no steam, no boiler, 
and only a negligible amount of condensing water. This is a 
continuous process of drying skim and whole milk. A Mojon- 
nier Spray Dryer was also installed to give Des Moines the 
perfect team for lowest cost, premium quality dry milk pro- 
duction. Today, this Coop can process up to 750,000 Ibs. of 
milk a day . .. more than double their previous capacity! 








For your copy of Bulletin 334-18 and full details on the Lo-Temp Process, write: 


MOJONNIER BROS. CO., 








Mojonnior 
Lo-TemP PROCESS 


Wig 


eseenaan: 





4601 W. OHIO ST., CHICAGO 44, ILLINOIS 










PREMIUM 
QUALITY 








PAcces,> 
DRY MILK 





MOJONNIER 
LO-TEMP EVAPORATOR 


MOJONNIER 
SPRAY ORYER 
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Butter, Cheese to Get ADA 


Promotion During Fall Months 


a heavy load of promotion dur- 
ing the fall months according to 
the American Dairy Association. The 
famed Cheese Festival will occupy the 


B = tes AND CHEESE will get 


center of the stage during October. 
Butter will be the headliner for No- 


vember and December. 


ADA’s merchandising department 
has developed a number of sugges- 
tions to help retail stores take advan- 
tage of the Cheese Festival. Pointing 
out that cheese is the biggest profit 
item in the dairy case the association 
recommends: 


1. Have a storewide or dairy de- 
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WITH THIS NEW REMOVABLE 
CLAMP-TYPE VALVE... 


For Bulk Pick-Up Trucks 


Designed to replace conventional 
heavy plug-type flush valves on 
bulk pick-up truck tanks, this new 







“G & H” removable clamp-type 
it is easily and speedily 
ed. Simplifies and en- 


Assembled 
Clamp-Type 
Valve Unit 


2407 52ND STREET 


DOES IT 
AGAIN! 


PRODUCTS CORPORATION 









Disconnects from 
tank in seconds— 
without tools! 


© DISCONNECTS INSTANTLY 
NO TOOLS NEEDED 


@ ABSOLUTELY LEAKPROOF 


@ ALL STAINLESS STEEL 
LIGHT IN WEIGHT 









Exploded View, 
Showing Simple 
Assembly 


SEND NOW for Descriptive 
Bulletin and Price List. 






KENOSHA, WISCONSIN 












partment cheese promotion for | 


at least one week in October, 


to 


Use materials provided by the 
dairy industry to develop point 
sale programs. 
3. Build mass display of packaged 
cheese and price it attractively, 
4. Develop Cheese Festival U.S.A, 
theme The World’s Best 
Cheese Comes From The U.S.A. 


ut 


Stage a guessing contest for 
consumers built around cheese. 
6. Build in-store cheese demonstra- 
tions and sampling. 


7. Tie cheese in with other depart- 
ments such as crackers. 

8. Feature personal appearances of 

state dairy princess candidates 

who are in the vicinity. 


The butter turkey campaign will be 
concentrated in magazines homemak- 
ers use to help plan their holiday 
meals, highlighted by two-page, four- 
color spreads in Ladies’ Home Journal 
and Better Homes and Gardens. Full- 
page, four color butter turkey ads also 
will be featured in Family Circle, 
Woman's Day, Everywoman’s and 
Farm. Journal. Each of the advertise- 
ments will feature a mouth-watering 
illustration of butter-baked turkey. 





The turkey campaign will be sup- 
plemented by a radio commercial cam- 
paign and by commercials on the 
Perry Como television show. ' 


Following the full-scale butter tur- 
key advertising schedule, a campaign 
for butter cookies will be featured 
with two-page, color-illustrated adver- 
tisements in McCall’s and _ Ladies’ 
Home Journal. It will be supple- 
mented by a series of commercials 
on the Perry Como show and on radio. 


The advertisements, presented in 
cooperation with Pillsbury Mills, Inc., 
will offer a low-priced Butter Cookie 
recipe book to homemakers. 


The cookbooks, and also butter- 
baked turkey recipe leaflets, are avail- | 
able at cost to butter makers and gro- 
cers who plan to take advantage of | 
Free ad- 
vertising mats also are offered through 
the American Dairy Association. 


the advertising campaign. 
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m this Hawthorn -Mellody plant 


10 Tons of 
Cottage Cheese a Day 


Fro 


Ld ’ ae anna 


with | 


STOELTING'S 





patented 


Producing 100,000 Ibs. of cottage cheese 


= 
S * -A ator a week is something to worry about. A lot 
ani gd or can go wrong, a lot of packages can spoil, 
a lot of money — and reputation — can 
be lost. 


a 
) E Ul ment So it is that Hawthorn-Mellody Farms 
concentrate on Stoelting vats equipped 


with the Sanitator Agitator — the only 
mechanical agitator that fully protects the purity of cottage cheese. 
It travels in an enclosed track — eliminates the hazard of contamina- 
tion by lubricant fall-off, metallic particles and dust. And there’s no 
need for brace-rods, unsightly, unsanitary guy wires, or dust-catching 
hangers. These patented features — and you can’t get them anywhere 
else — fully comply with the new trend in state legislation regarding 
standards for cottage cheese. 


What's good — and profitable — for Hawthorn-Mellody and over 


500 other users may be good — and profitable — for you, too. Why not 
write for the full details. 


| |G) STOELTING Brothers Co., Kiel, wisconsin 








Since 1905 — Manufacturing Engineers to the Dairy Industries 
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From the State {[Capitols 


By BETHUNE JONES 








DELAWARE: 
Minimum Price Fixing Defeated 


A bill which would have provided 
for the regulation of wholesale and 
retail milk prices was defeated by the 
Delaware House of Representatives 
after having been approved by the 
State Senate. 


The measure would have directed 
the State Board of Agriculture to 
establish marketing areas and fix the 
minimum wholesale and retail price of 
different grades of milk within them. 


bill, the board would 
have appointed a state milk control 
director, who would have presided at 
public hearings before any marketing 
or price order could have been issued. 


Under the 


INDIANA: 


Killed by the agriculture committee 
of the Indiana House of Representa- 
tives was a Senate-approved bill pro- 
posing the creation of a State Milk 
Commission with price-fixing powers. 

The measure would have set up a 
three-member commission with reg- 
ulatory powers over production and 


Michigan Turns Down Price Control Bill 

Gallon Jugs Get Green Light in New York 

Governor Blair Vetoes Anti-Price Cutting Bill in Missouri 
Tennessee Prohibits Sales Below Cost 


distribution as well as the right to fix 
minimum prices. 


o 
MICHIGAN: 


Failing of enactment in the Michi- 
gan legislature was a milk marketing 
control bill which would have set up 
a new state commission 


and area 


boards. 

The commission would have been 
empowered, issue 
milk establishing 
minimum producer prices and a mini- 
mum-maximum 


after hearings, to 
marketing orders 
price range for con- 
sumers. 


Enacted by the Michigan legisla- 
ture, but subsequently ruled unconsti- 
titional by Circuit Judge Dale Souter 
in Grand Rapids, was a measure to 
postpone the date on which the Mich- 
igan Grade A law goes into effect in 
the state’s lower peninsula from July 
to next January 1. 


The judge, on the basis of his rul- 
ing, dismissed a suit in which the 
State Agriculture Department sought a 
temporary injunction against Grocer’s 
Dairy Co. of Grand Rapids to pro- 


hibit the firm from selling milk labeled 
“Grade A.” 


The dairy firm began stamping its 


'@ 


milk Grade A on July 1, although the 


1957 state legislature had set back the 
effective date for such stamping in 
the lower peninsula to January 1], 
1958. The date originally was July 1, 
1957, but was set back to give lower 
peninsula dairies time to comply with 
Grade A requirements. 

Grade A law, now in 
effect, in the Michigan upper penin- 
sula, replaces a less stringent 1929 act. 


The new 


Judge Souter held the amendment 
to set back the effective date in part 
of the state was unconstitutional in 
that it does not treat all citizens of 
the state equally. 


Among other Michigan develop. 
ments, an investigation of milk in- 
dustry problems has been launched by 
a special joint state legislative study 
committee under the chairmanship of 


Rep. Andrew Cobb, Elsie Republican. 


To be studied by the committee will 
be: Cost factors to producers; pos- 
sible legislation dealing with unfair 
trade practices; milk laws of other 
states; proposals to establish milk mar- 
keting areas in Michigan; effects of 
out-of-state milk supplies, and trends 
in milk production 


MINNESOTA: 
Law Seeks to Curb Price Wars 


A bill aimed at eliminating unfair 
competition and resultant price wars 
in the sale and distribution of milk, 
frozen foods and ice cream was en- 
acted by the Minnesota legislature. 

The new law prohibits “under-the- 


counter” rebates, stops various types 








2 SPARTA “UTILITIES” EVERY DAIRY PLANT NEEDS 





No. 45 


“Hercules’’ White Nylon Clean-Up 


Up to 25 Times More Wear 


: 
Famous Sparta “Hercules” Still the Leader i 
Champion of all clean-up brushes. ‘‘Exclusive’’ white composition i 
block that won’t chip, crack or split . . . virtually indestructible. Bal- 
anced sure grip handle with handle hole. Heavily packed with stiff 
crimped white Du Pont ‘‘Tynex’ nylon. Tufts “flared’’ at just the i 
right angles for heavy duty scrubbing. No other brush can match ' | 
it for wear. i | 


Sanitary Brush Rack for Plants 
and Milkhouses 


“drip-dry”’ 
Prevents mangled bristles and floor-contaminated brushes. 
anodized aluminum with 10 solid aluminum pegs. 


Safely stores brushes and permits them to 


brushes away from wall. 
attached. Needed in every pliant. . 


The Only Ail White Block with White Bristles SPARTA BRUSH C0., INC. 


Offset feature keeps 
Supplied with 2 mounting screws. 
. and in every milkhouse. 


SPARTA, WIS. 





pywoue 


right after use. 
Made of 


Easily 





Sparta Brush Rack 
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Quirke miik cases... 
The answer to dairy plant 


AUTOMATION 
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At TWIN PINES DAIRY, Detroit, Mich. Automatic 
Casing Machines Load Quirk Bottle Cases. 
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” Quirk Cases with Automatic Stackers at DETROIT 
CREAMERY, Detroit, Mich. 
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nape QUIRK CASES ON THE JOB 
| IN THESE PLANTS EMPLOYING 


AUTOMATION 
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types In use on Floor Conveyor at CREAMLAND DAIRIES 
—— | Designed for today’s and tomorrow’s AUTOMATION requirements, Quirk Milk INC., Albuquerque, New Mexico. 
Cases are built to take it . . . Rigidly built with weight kept to a minimum . . 
Maximum container protection ... Longer case service. Conveyor Designed Quirk Cases Smoothly Flow 
Pp 
} Along to Loading at CREAMLAND DAIRIES. 


Field Proven Quirk Automation Features!! 


@ SELECT NORTHERN HARDWOODS — No Por- 
ous Grains — Reinforced Metal Channels Through- 
out — Absorb Shocks in Stacking with AUTO- 
MATIC CASE STACKERS ... Less Product and 
Container Loss. 

@ EXCLUSIVE QUIRK BOTTOM STACKING — 
Continuous case Flow on FLOOR CONVEYORS... 

Minimum Wear — No Jamming. 

@ SMOOTH INSIDE CASE CONSTRUCTION — 

Uninterrupted Case Loading with AUTOMATIC 
CASE LOADERS. 
- @ MORE TRIPS PER CASE — Less Replacement Cost. 


. Write for complete information Today! 
From a National Survey. 


a 
a og MANUFACTURING CO. 
3383 E. Layton Ave.Cudahy, Wis. 
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of “giveaways” and makes it illegal 
for any manufacturer, 
wholesaler to 


distributor or 
own, control or have 
more than 5 percent interest in any 
retail business. 

It also unlawful for a 
wholesaler or distributor to provide, 
directly or indirectly, 
fixtures or 


makes it 
any outdoor 
signs or to extend long- 
term or so-called “cheap credit” to 
retailers. 

To finance administrative costs, the 
measure provided for a levy of one- 
quarter cent per hundredweight on 
milk and one-tenth of a cent per gal- 


lon on frozen dairy foods. It also 
provided for payment of a $1 fee 
with the filing of schedules 
by the wholesaler, manufacturer or 


price 


distributor. 


MISSOURI: 


Gov. Vetoes Anti-Price Cut Bill 
A controversial Missouri legislative 
bill aimed at big dairy firms that in- 
vade new markets with price-cutting 
tactics was vetoed by Governor Blair. 
The bill would have prohibited a 
dairy selling milk below 


firm from 





choose the 


that suits you best 


..ethey’re both made by Mid-West 


NOW, Mid-West offers TWO economy leaders fo 
"38" mm single capping. MID-WEST "38" .. . in 


glistening aluminum . 


. and new KuverTOP "38"... 


the proven-dependable shell-like closure in a proven- 
popular new size! If your objective is to cut operation 
overhead, while still maintaining a quality, sanitary, 
easy-to-use milk package, then choose the cap that 
suits you best. They're both made by Mid-West. 


4 


MID-WEST BOTTLE CAP CO. 
Belvidere, Illinois 





130 





cost in any area unless it sold for the I 
same price throughout the state. 


“The public policy of the state of } 
Missouri, as reflected by the activity 
of our General Assembly,” the gov. 
ernor asserted, “has long been the pro. | 
motion of free and open competition 
in business activity. 


“The reflect such 
policy, as has the consistent refusal 
by the General Assembly, at the in. 


anti-trust laws 


sistence of some business interests. to 


enact legislation designed to stifle such 


free competition. Such legislation has 
been regarded as inimical to the in- 
terests of the welfare of the people of 
Missouri. 

the legislative 
failed 
to convince us that the public in- 


“Its enactment by 


bodies of other states has 


terest is best served by a system of 


either privately or publicly restricted | 


competition. 


“Our General Assembly has. stood 
firmly in favor of our system of free 
and healthy competition, and our citi- 
zens have benefited thereby.” 


Blair said there were many defects 
in the bill. 
tended, 


The main defect, he con- 
revolved around a_ provision 
milk in a 


radius below the milk costs of other 


whereby sale of 30-mile 


firms in the area would have been 
prima facie evidence of intent to vio- 


late the act. 
He pointed out that, under this pro- 


vision, an economical operator in an 
area in which high-cost sellers operate 


could “be subjected to criminal prose- | 


cution and injunctive action merely 
upon the showing that he was selling 
milk at less than the cost of the high- 


cost operators.” 


“I feel strongly,” the governor con- 


tinued, “that common sense and jus- | 


tice are equally offended by any law 
which would subject a person to legal 
proceedings based upon the experi 
ence of others over whom he has no 
control and of which he has no certain 


means of knowledge.” 


* 
NEW YORK: 
Gallon Jugs Get Legislative Okay 


A bill to definitely legalize the sale 
of milk in gallon containers was signed 
into New York law by Governor Har 
who last had vetoed a 


riman, year 


similar measure. 


Although signing the new bill Har- 


riman contended it actually was uM | 


American Milk Review 


as 





Octe 


or the 
te, 

ate of 
Ctivity 
> Poy. 
le pro- 


~~ 


etition | 


such 
refusal 
he in- 


sts, to | 


e such 


on has | 


he in- 
ple of 


slative 


failed | 


lic in- 


em of | 
tricted | 


stood 
f free 
ur citi- 


Jefects 
i COn- 
Ovision 
5()-mile 
* other 
> been 


to vio- | 


\is pro- 
in an 
yperate 
prose- 
merely 
selling 
> high- 


or con- 
nd jus- 
ny law 
o legal 
experi- 
has no 
certain 


Okay 


he sale 
signed 
or Har- 
toed a 


il] Har- 


vas ul 


Review 





XUM 


BB Alkali’ rescues desperate dairymen... 


Lime scale deposits sometimes maroon a 
dairyman in a rising tide of ineffective wash- 
ing compounds. Maybe he sees red ink creep- 
ing up. 

If the dairyman wants help, he tries 
DIAMOND’S BB Soaker Alkali. The sequester- 
ing power of this scientifically engineered 
compound will control scale deposits from 
water as hard as 16 grains per gallon. When 
it’s used in machines already coated with 


lime, you’ll notice the scale deposits disappear 


gradually. 
There’s no need to add water conditioners 
or supplements. BB Alkali’s combined chem- 


October, 1957 


icals turn out shiny, spotless bottles with 
very little alkali loss or carry-over. You save 
money on daily make-up of solution. 

Your DIAMOND Representative can recom- 
mend the right bottle-washing compounds 
and equipment cleaners for your operation. 
Get in touch with him now — or order from 
one of the distributors listed below. DIAMOND 
ALKALI COMPANY, 300 Union Commerce 
Building, Cleveland 14, Ohio. 


Cherry-Burrell Corp. Monroe Food Machinery, Inc. 


Meyer-Blanke Co. Miller Machinery & Supply Co. 


The Hurley Co. 





131 





necessary because the State Agricul- 
ture Department had interpreted the 
law to permit such sales. 

Following the 1956 veto, however, 
milk reluctant to 
spend money for equipment to handle 
gallon containers in the belief that 
their legality might be questioned. 


dealers had been 


TENNESSEE: 
Sales Below-cost Prohibited 


A bill to prohibit below-cost sale 
of milk and milk products was enacted 
by the Tennessee legislature. 


In arriving at the cost to the retailer 
or processor it includes the cost of 
transportation and handling plus the 
invoice cost from the wholesaler. 


For the “non-processing” retailer 
the measure presumes cost to be at 
least 8 percent above the wholesale 
price. In order to sell for less than 
the 8 percent markup, such retailers 
as supermarkets and grocery stores 
would have to be able to prove that 
operating costs were less than that 
amount. 

“In the absence of specific evi- 
dence,” the act stipulates, “the cost 
of doing business to such retailer shall 


be presumed to be 8 per cent of the 
invoice price and this cost shall be 
calculated to the nearest half-cent per 
sales unit.” 

The new measure amended a 1955 
Tennessee law which prohibited sale 
of milk and milk products below the 
“prevailing price” in any trade area. 

Also enacted by the Tennessee law- 
makers this year was a similar bill to 
prohibit below-cost sales of ice cream. 
It provides the cost to the retailer shall 
include the invoice price paid by the 
retailer plus its cost of doing business 
which “shall be presumed to be 10 
percent of the invoice price paid by 
the retailer for the commodity.” 

Both acts provide for administra,- 
tion by the State Agriculture Depart- 
ment, with actions against violators 


to be instituted by the state dairy 
commissioner. 

¢ 
VERMONT: 


Bulk Milk Premiums Rejected 


Rejected by the Vermont solons was 
a bill to legalize premium payments 
for bulk tank milk. The bill would 
have provided that a present state law 
against unfair practices in buying milk 
should not be construed so as to pre- 


vent the payment of premiums t 
producers with bulk tanks. 


Principal objection to the bill was } 
a claim that it would hurt the small | 
producer. Opponents also argued tha | 
money is taken away from can milk | 
producers to pay the premiums 
bulk tank producers; that many farm. 
ers live on roads impassable for bulk 
tank trucks part of the year; that ther 
is no assurance that farmers who buy 
bulk tanks will continue to receiy, 
premiums for them; and that it would 
be a hardship on farmers who haye 
recently purchased coolers. 


WISCONSIN: 
Grade A Law Passed 


A bill requiring all fluid milk sold 
in the state to meet Grade A standards | 
was enacted by the Wisconsin legis. | 
lature after being amended to become 
effective July 1, 1959. 


Another new state law will permit 
depreciation for state income taxes for 
bulk milk tanks and milk pipe lines | 
on farms, including cost of installation, 
to be computed on a 60-month basis. ' 
Failing of legislative approval was a 
bill which would have exempted bulk 
milk tank coolers from property taxes. 





ALBRA 
... The Only Hand-Drawn 


Utility Scrub Brush... 
with Tynex Nylon Bristles 


that can’t come out — 




















won’t break off! <@ 











842" Handle 
No. 9097-W White Nylon 
No. 9097-B Black Nylon 
20” Handle 
No. 9099-W White Nylon 
No. 9099-B Black Nylon 





~ 
The most modern short and long handle utility scrubs... 
with genuine, light, DuPont Lucite Pad at brush head. 
DuPont Tynex Nylon bristles are hand-drawn and 
“cemented” for double strength ... pad is indestructible. 
Order this work-saving, cost-cutting brush... today! 
Better Buy... Brushes Made By Braun... for Best Results 
Write For The Complete ALBRA Brush Catalog 


“He’s been walking on air since using | 
Cherry-Burrell’s new payment plan” 


They don’t know the half of it. ‘Course he’s elated 
over the new financing plan Cherry-Burrell has for 
him. But that’s not the only reason. Local branch en- 





gineering services, speed of delivery on all = 

chases, and range of equipment stocks in branc | . 

ALBRA Braun Brush Compa ny showrooms are but a few of the reasons he’s walking CS 
BRUSHES 8833 78th Street Woodhaven 21, N. Y. softly. For still more reasons, see your local Cherry- 











Burrell Representative. 
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“Ylow’ « durable O-Ring 
replaces fragile, fussy, 
paper head gaskets in 
WAUKESHA P. D.* 
Sanitary Pumps 


~— 














Call it an O-Ring or an Oval-Ring .. . it still means lower maintenance costs 

and the last word in positive and complete vacuum and pressure seal without 
excessive tightening of the pump head. Pump alignment is always perfect. 

The new Oval-Ring fits a precision-machined groove in the new pump head, 

easily removed for cleaning, easily replaced — and you use it over and over again. 
No paper gaskets to renew every day. Durable, resistant to wear, it is not 

subject to action of dairy, food or chemical products. 
Nor can it affect flavor. 








The newly designed twin blade impellers provide 
better distribution of the load factor ot all speeds 
and pressures. WAUKESHA pumps operate success- 
fully against head pressures up to 150 PSI and 
vacuums up to 27 inches of mercury. 





As a complete prevention against air or product 
leakage, WAUKESHA has developed an additional 
O-Ring which fits below a stainless steel sleeve on 
the shoft. A pin fits a slot in the sleeve so that 
sleeve and shaft rotate together. 


* Positive Displacement 





New optional mounting design provides inlet and 
outlet ports in o vertical position. Facilitates flow of 
heavy, viscous products. Reduces the number of 
costly sanitary fittings used in the inlet and outlet lines. 


ives you o quarter century s 
iy het phd Remember — 
experience and reliabili . 

‘ . “WAUKESHA” is another word 
for dependability. 


Just off the press — the 1957 
Bulletin describing all WAUKESHA 


Today. FOUNDRY COMPANY 


Senitary Pumps. Send for it — 


Dept. No. D-10 WAUKESHA, WISCONSIN 
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ERLE 
CRATE 


Every dairyman knows it’s 
natural for milk crates to get 
rough usage. It can’t be helped. 
That’s why milk crates that 
are easy to handle and give 
long, dependable service are 
most in demand. Superior de- 
sign and outstanding construc- 
tion features have made Erie 
Crates favorites in the industry 
for over 30 years. 












ERIE MODEL E 
for square glass milk bottles 


epic 
CKIC 


MODEL E-PC 


ee , NATIONAL] 
for paper milk containers 


DAIRY 


= 
WRITE FOR FREE LITERATURE 


on Crates for All Sizes and Shapes 
of Paper and Glass Containers 











Chocolate Milk to Get Strong 
Winter Merchandising Push 


HOCOLATE MILK 

SERVE IT HOT” sets the 
theme for a major mid-win- 
ter merchandising 


ee 


promotion spon- 
sored jointly by the American Dairy 
Association and Chocolate Milk Foun- 


dation, set for January-February 1958. 
The sales drive, aimed at both the 
and the retail store 

more than 7,000 local 


home-delivery 
customers of 


TV show, via NBC network, early jp 
January. Preliminary plans call for q 
demonstration of “just heat and serve”, 
stressing the ease of preparation, with 
no mixing, no measuring. The econ- 
omy and nutrition factors will also be 
emphasized. 

The promotion was given a test 
run in the state of Indiana in February 
1957. Sponsored jointly by the Choco- 





A. C. Erickson, left and Don Coleman, right, merchandising director and advertising 

director respectively of the American Dairy Association, look over the flip-chart that 

has been developed to merchandise the mid-winter “hot chocolate milk” program 
to dairy groups national chain stores. 


dairies, will encourage consumers to 
chocolate 
cold 


heat their dairy-prepared 
milk or drink to 
weather treat. 


serve aS a 


Chocolate milk is made with whole 
milk, containing legal butterfat con- 
tent which varies according to states. 
Chocolate drink _ is 
partially de-fatted 
with a 1% to 2% 
Both are referred to as dairy choco- 
late. 


made with a 
milk, generally 


butterfat content. 


A major product publicity program 
will be directed to women consumers, 
with recommendations for serving hot 
dairy chocolate for children’s parties, 
for breakfast, as TV snacks, and for 
an after-school treat. 

The first 
national impact on the American Dairy 
Association 


promotion gets its big 


sponsored Perry Como 


late Milk Foundation and the Indiana | 


Dairy Products Association, the pro- 


motion produced a measured 71 per- | 


cent increase among 58 participating 
dairies, and an estimated 50 percent 
increase among all state dairies. 
The Dairy association will launch 
the program with a direct-mail pro- 
motional brochure to dairies. This will 
offer a selection of three ad mats with 


room for local dairy imprint; and a | 


variety of three drop-in ad mats for 
use of retail store advertisers. 

Eight chocolate ingredient manv- 
facturers, members of the Foundation, 
offer complete kits of point-of-sale 
and merchandising aids. These include 
truck cards, bumper strips, dairy case 
cards, window 
streamers, doorstep delivery pieces. 


stickers, counter 
bottle collars. 
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1 Za ONE MAN EASILY FILLS 25 Sealking 
j i / or Canco containers per minute with 
‘ infeed-outfeed conveyor filler... 


_,35 Canco pints or half-pints. 


One Man mealies hay” with Either 
of these Triangle Automatic Fillers 


1. Want Top Continuous Production? Then it’s the Triangle 
Model R4A with automatic infeed-outfeed conveyor that feeds empty 


ts a si oat lll 











ising ; 3 . - 
that containers into the machine and removes filled ones. Loading and 
ram unloading is fast and easy. One operator can maintain for long 

periods, without fatigue, the guaranteed 25 quart per minute capac- 

ity. The R4A is a real labor-saving investment. 
indiana 2. Want Minimum Investment? Then it’s the Triangle Economy ; 
a pro- Model R4— identical to the R4A, except it does not have the auto- mm 
71 per- matic conveyor. Up to 24 quarts per minute production with one - 
ipating operator. EE 
percent Each machine automatically opens, fills, seals, cleans and codes ry 
Bs. the cartons. Models available for either Canco or set-up Sealking fale 
containers. Changeover to any size container is quick and easy— 
launch no tools required. 
il ™ Four filling valves insure accurate, foam-free filling. Measure- 
his will ment accuracy is built in at the factory, cannot be altered by the 
ts with operator. For lowest cost filling and maximum profit, one of these ‘ 
and a fillers is your answer. | ECONOMY MODEL one-operatof! 
ote § B Z ' | machine—identical to the model 
ats 10r | SEE THEM in 3-D. Write for free-loan viewer and color slides. shown above except for aute 
No obligation—They come by mail, with descriptive BULLETIN. "» matic conveyor. , 
manu- See and know Triangle Fillers before you buy—write today. ; ‘ 
ore (CLIP TO YOUR LETTERHEAD AND MAIL) I 
-Ot-Sale 
Triangle Package Machinery Cc any 

include TRIANGLE PACKAGE 6658 W. Diversey, Chicago 35, Illinois | 
ry case MACHINERY COMPANY —._ — le slides and literature | 
: , on Mode -4A. 
—_ 6658 W. Diversey Avenue | 
pieces Chicago 35, Illinois TEETER EET } 
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ECENTLY THIS department 
spent a day in a meeting with 
three traveling supervisors who 
about 110 
In the 
aggregate these men are responsible 


oversee the activities of 


small and medium-sized fleets. 


for the performance of about 3,600 
vehicles of the delivery type. 


During the course of the meeting 
we asked them two questions. They 


were: 


1. What is your most important 
problem? 


2. What is the most re-occuring 
that there 


was one answer to both questions. The 


problem? It turned out 
answer was, “‘getting maintenance 
men to do the things they know they 
should do at the time they should be 


done.” 


In providing supervision for these 
fleets, the traveling maintenance su- 
pervisors who have nothing but truck 
their 
found that the local management is 


maintenance on minds have 
either unable or unwilling to take the 
time necessary for detailed direction. 
The reason probably is that the lo- 
cal management is interested in mak- 
It has 


never learned enough about trans- 


ing and selling the product. 


portation to provide detailed direc- 


tion. As one of the supervisors put 
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Getting Maintenance Jobs Done When 
They Should Be Done— Problem No. 1 


By HENRY JENNINGS 


it, “if the local management would 
follow through and see that the pro- 
gram has been put into effect was 
really carried out, we would not have 
jobs.” He that he 
thought there was little likelihood of 
this happening. 


also indicated 


For instance one of the first things 
neglected is the keeping of records. 
When the traveling supervisor con- 
fronts the local shop personnel with 
the incomplete records he finds, he 
usually gets the answer that the work 
they forgot to make 


was done but 


out the record. 


Well, was it? If the mechanic forgot 


to record his work what reason is 


there to suppose that he did not for- 





Jennings, the author 


Truck Talk 


transportation engineer of broad 


Henry 
of our page, is a 
experience in the automotive 


industry. A former technical 
editor of the authoritative trade 
journal Fleet and a 


member of the Society of Auto- 


Owner 


motive Engineers, Mr. Jennings 


brings to the dairy industry 


a knowledge of transportation 


problems based on long and 
practical participation in truck 


fleet operation. 

















— 


get to do the work, especially when 
the work is of a preventive nature 
and the truck will run without it. The 





inspection by the men with experi- 
ence and a practiced eye usually dis- 
closed that the work was not done. 


Here are some of the simpler things 


the three supervisors encounter. Theit 
experience is largely the same. Usv- 
ally when one starts to tell of a spe- 
cific problem, the other two nod their 
heads in agreement. 


Tire costs among the 110 fleets vary | 
from as much as % cent per mile, per 
truck, to 2 cents per mile, per truck 
The trucks are generally the same 
type and the routes are about the 
same length. The type of highway 
over which the trucks travel varies 
considerably but this is one of the 
first things the supervisors look at and 


take into consideration. 


More often than not the fleets that 
are entitled to higher tire costs be- 
cause they travel over gravel or lava 
dust macadam do not have them. Be- 
cause high tire costs have made their 
usually 


impression on the budget, 


more attention is paid to tires. 
The traveling supervisors usually 
starts through the fleet with an aif 
gauge in his hand and he finds man) 
tires with air pressure readings below 





the amount permissible. This simply 
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Saue Sellar... 





Saue Space... 


WITH THE NEW 


| 


Lg 150° AUTOMATIC 


DUMPING SYSTEM 














HERE AT LAST IS THE 
REAL ANSWER TO 
YOUR PROBLEMS 


The first fully automatic milk receiving operation, 
complete in one package. Just think — one man can 
handle all the milk coming into your plant — take 
composite samples — record weights with no inter- 
ruption between patrons at speeds up to 16-18 C.P.M. 


PROVIDES greater sanitation . . . Better control. . . 









LESS INITIAL INVESTMENT 
LESS SPACE REQUIRED 


LESS EQUIPMENT 
TO MAINTAIN 


More accurate composite samples . . 


. Less operator 
fatigue ... Less steam required to operate... Less 
power required (One Power Unit) . . . Fewer wear- 
ing parts... 


PLUS the regular features which have made Kendall 
Washers the watch word of the Dairy Industry for 
over 29 years. 


KENDALL-LAMAR CORPORATION 


POTSDAM, NEW YORK 
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means that the periodical air check 
has been neglected. It also means that 
when an air check is made, that when 
tires are found with pressure, 
they are inflated to normal without 
any investigation of possible leaky 
valves or slow leaks. 


low 


Among these fleets, engine life 
without overhaul will vary as much 
as fifty per cent. So the traveling 
supervisors concentrate on the fleets 
where short engine life is the rule. 

Now, everyone seriously interested 
in truck operation knows that air fil- 
tration has a serious effect on engine 
life and most of these trucks are pro- 
tected with oil bath air filters. Bui 
when they are removed for a check, 
they are dry which means that they 
have not only been failing to filter 
efficiently for a long time, they have 
not been protecting the engine at all 
since the oil has been congealed or 
exhausted. 


Another engine protective device 
these men find they must check into 
is oil filters. They remove a few and 
cut them open to find them filled 
with a tar-like substance. Obviously 
they have not been replaced at rea- 


sonable periods. Removing the filters 
and cutting them open is not really 
necessary. It is done mostly for dem- 
onstration purposes. Any real super- 
visor can tell by the condition of the 
oil, if the oil and filters are being 
changed _ regularly. 


Several years ago a great deal of 
research work was done and it was 
decided that the front wheels in these 
fleets should be balanced or checked 
for balance at each “B” 
This is done for two reasons. 


inspection. 
One, 
to keep steering performance satisfac- 
tory, and two, to improve front 
wheel tire wear. To make the routine 
easy, low cost tire balancers were lo- 
cated and supplied to each shop. The 
“B” inspection was determined to be 


the proper time and mileage period. 


Now when the supervisors visit a 
fleet they find driver complaints on 
steering rising and tire costs especi- 
ally on front wheels mounting. So 
they place a few trucks up on jacks 
and find that front wheels are not in 


balance. 


The point of these three examples 


is that while many fleets are thinking 


about advanced techniques in both 
maintenance and _ vehicle selection, 
most fleets are not doing the things 
they already know they should do, 
This is especially true in small fleets 
where the shop is headed by a work. 
ing foreman or a leading mechanic 

In these smaller shops emergencies 
arise that throws the head man into 
a spin so far as his schedule is cop. 
cerned and he never recovers. To try 
to gain on his back ordered work he 
takes some short cuts and pretty soon 
no one knows what has been done 
and what has not. 


All of this points up the fact that 
management should maintain a con- 
tinuing interest in the fleet. Mechan- 
ics seldom make good administrators 
and someone must keep an eye on 
the overall picture. 


When one considers the wide dif. 
ference in operational costs per truck 
that prevail in the milk business, 
differences of as much as a cent a 
quart have been reported for trucks 
operating under comparable condi- 
tions in the same market, the need 
for sound management supervision in 
this area becomes clearly evident. 








SERVICE CAP 


Paperlynen Caps are ADJUSTABLE to 
any headsize. Insure perfect fit. Light 


FREE! & 


and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager’s signature and we will send you absolutely FREE, 
a Patented Adjustable Paperlynen Service Cap. 





PAPERLYNEN COMPANY 


Firm Name. 


555 West Goodale St., Dept. E-10, Columbus, Ohio. 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 





Address. 





City — State 





Signature 
of Manager_— 











Name of Paper Jobber most frequently patronized: 
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PENN-MICHIGAN MFG. CORP. 


WEST LAFAYETTE, OHIO 









SINCE 1888 
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NEW! sparkling-white BON-SEAL GASKETS 
make C.I.P. safe and sanitary 

with present bevelled 
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Made of Impervious, Durable TEFLON... 
Give LONG SERVICE LIFE! 


Where ordinary gaskets have failed, new BON-SEAL C.I.P. Gaskets have 
lasted a year or longer by actual tests. 


a 





py! These sparkling white gaskets offer many other practical advantages over 
‘4 other types. First of all, their Teflon construction makes them impervious 
to heat and chemicals. They have a wide temperature range (—120°F to 
+500°F) and will not deform or change shape. Excellent for vacuum or 
pressure lines. 


Completely new Exclusive Bonewitz 


MOULDED CONSTRUCTION 


Exclusive Bonewitz moulded construction holds gasket rigidly flvsh inside 
fitting, preventing contamination and leakage. 


Revolutionary new BON-SEAL C.I.P. Gaskets are practically indestructible, 
thereby reducing replacement cost and down time. Teflon permits easy dis- 
assembly of the gasketted joint at any time for inspection without sticking 
or tearing. Engineered for use with any bevelled fittings and available in 
sizes of 1’7, 114”, 2’, 214”, and 3”. 


> 





Sample Gaskets on Request. Call or write today for your FREE sample 
of BON-SEAL C.I.P. Gaskets that make all others obsolete. Approved by 


leading sanitarians. 


Cut-Away view of BON-SEAL C.I.P. 
Gasket, showing smooth, flush interior, 


7 ‘TRADEMARK 


ATTENTION JOBBERS! 
Many Important Areas Still 
Open for Representation! 


If you're interested in selling Bonewitz 
BON-SEAL C.I.P. Gaskets, now’s the time 
(0 get in on the ground floor. You'll have 
the strength of an established leader in the 
airy industry behind you and the 


PLANTS 


BURLINGTON, IOWA 
Phone Plaza 4-656! 


MANTECA, CALIFORNIA 
Phone 410 


Originators of the VAC-SPRAY Process for 
Cleaning Vacuum Pans and Evaporators 


Over 300 C.I.P. Layouts engineered and 


ONEWITZ @ 


CHEMICALS. INC. ° 


Review 





tremendous force of a new, in-demand prod- 


uct that promises profitable rewards! 
Of write today. 


Call 


October, 1957 


Sandation Spectalists lo the Food Gudustites 


installed by Bonewitz Sanitarians 


Over 150 Vac-Spray installations operating at a 
great savings in labor, steam and material 
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A GOOD FOREMAN 
(Continued from Page 62) 
foreman then it is his job to communi- 
cate some of the loyalty to the men. 
Here again loyalty work both 
ways. The expect 
loyalty from his men unless he is truly 
loyal to them. 


must 
foreman cannot 
His loyalty to them will 
show up in practically everything he 
does. When he is their friend instead 
of their works 
them instead of over them, 





boss, when he with 
when he 
demonstrates his abilities as an organ- 
izer, when he trains them well, when 
he adjusts their routes for the great- 


est efficiency, he is demonstrating his 











loyalty to his men. I found that it 
— helpful to - _ farther. All If a man is to be loyal to a company the company must be loyal to him. Mr. Bailey 
work and no play is not good. There was genuinely interested in and loyal to his men as is shown by these Christmas parties 


must be other interests in order to that he stages with the help of his men. 


get the desired cooperation which is 


another way of saying loyalty. 
senior foreman, 


Being 
I used to arrange for 
occasional evenings of pleasure such 
as a dinner with a dance afterward in 
the winter, an outing in the summer. 
Each man would pay his own share of 
the expenses. The affairs were always 


successful. Every Christmas we had 
a big Christmas party for the children 


of all of the employees of the branch. 


Most of those kids are grown up and 
married today but they still remember 
those parties. The men appreciated 
the parties for exactly what they were, 
tangible evidence of my interest and 
the company’s them as 
It is out of this understanding 
that loyalty is made. 


If | a foreman’s job 
sound complicated it is because it is 


interest in 
people. 


have made 


complicated. Standing as he does be- 
tween management and the men who 
carry out the management program 
he is in a peculiarly delicate position. 
It has been said that the non-commis- 
sioned officers are the backbone of a 
military organization. The same thing 
can be said of foremen who are, in a 
sense, their counter-parts in civilian 
life. 













The Cut to Perfect Patties! 
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ols PATTY- PRINT MACHINES 


VSHARPLY SEPARATED EMBOSSED PATTIES MODEL 
V EFFICIENT. LOW COST OPERATION ‘ 
V HIGH AUTOMATIC PRODUCTION 


VLOW MAINTENANCE 
VACCURATE WEIGHTS \ 3 
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BLUE ISLAND» 
PLANT 


STORAGE OF YOUR 


DAIRY PRODUCTS 


AND 


THE ULTIMATE IN 
SERVICE 


CENTRAL COLD STORAGE CO. 


Phone: 
SUperior 7-7548 


SO. WATER MARKET 
PLANT 










t 
Pictu 


bas This machine makes 400 Ibs. of patties 
j per hour — with only one operator. 
f 














350N.D b ae | For large plants Doering makes a 1200 
ee ‘es Ib. per hour PATTY PRINTER. 
gates Chicago 10, Ill. APs Cc. DOERING & SON, Inc. 
DEARBORN ST. CLARK STREET 1375 W. Lake Street - CHICAGO 7, ILLINOIS 
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l 
Picture of John Wise from AMERICAN HERITAGE 


PART OF EVERY AMERICAN’S SAVINGS 
BELONGS IN U. S. SAVINGS BONDS 





The U.S. Government does not pay for this advertisement. It is donated 
by this publication in « ration with the Advertising Council and the 
Magazine Publishers of America. 


October, 1957 





The old lady 
gave him what for 


A N OLD LADY living near 
Henderson, N. Y. in 1859 
was shocked at the way 
the four men had arrived 

and said so. Such sensi- 
ble-looking men in such 
an outlandish vehicle! 

But John Wise and his 
crew, perched up in a 
tree, were far too happy 
to listen. Caught by a 
storm, their aerial balloon had almost plunged 
beneath the angry waves of Lake Ontario. Then, 
after bouncing ashore, they had crashed wildly 
through a mile of tree-tops before stopping in 
one. 

Now, his poise regained, Wise stood up to 
proclaim: “Thus ends the greatest balloon 
voyage ever made.” He had come 1200 miles 
from St. Louis in 19 hours, setting a record un- 
broken for 60 years. 

He had also proved his long-held theory of 
an earth-circling, west-east air current—and 
that was far more important to him. For Wise 
was no carnival balloonist. He was a pioneer 
scientist of the air, a man whose inquiring 
mind and courageous spirit helped start the 
vast forward march of American aviation. 

In America’s ability to produce such men as 
John Wise lies the secret of her real wealth. 
For it is a wealth of human ability that makes 
our country so strong. And it is this same 
wealth that makes her Savings Bonds so safe. 

168 million Americans back U. S. Savings 
Bonds — back them with the best guarantee you 
could possibly have. Your principal guaranteed 
safe to any amount —your interest guaranteed 
sure — by the greatest nation on earth. If you 
want real security, buy U. S. Savings Bonds 
at your bank or through the Payroll Savings 
Plan where you work. And hold on to them. 
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GOOD PACKAGE 
(Continued from Page 68) 

The weakest point in this design is 
at the bottom where the designer 
sought to incorporate a complicated 
historical idea into the design. Mar- 
tin-Century Farms is located on land 
that was the scene of an appealing 
episode in the Revolutionary War. 
When the British were about to oc- 
cupy Philadelphia, the Liberty Bell 
was removed from Independence Hall 
and transported to a safe place in- 


Creating a package theme and design is a team proposition. 
developed the new line at Martin-Century farms are shown here. They are: (I. to r.) 
Frank Martin, vice-president and treasurer; Gus Martin, president; Robert Mearz, Market- 
ing consultant for the Martin company; C. Robert Cawley, executive director of Mel 


Richman Design Associates, and Hal 


The road over which the bell 
was moved passed directly in front of 


land. 


the farm house which still stands on 
the property occupied by Martin- 
Century Farms. When the wagon, 
with its historical burden, reached the 
Martin farm, horses and military es- 
cort stopped for a rest. A little girl 
who lived in the house drew a bucket 
of water from the farm well and gave 
it to the soldiers. 


This story has been told in an oil 
painting which hangs in the present 
buildings used by the company. The 
buildings themselves, one a replica of 
Congress Hall, have been constructed 
in conformity with this colonial tradi- 
tion. Martin-Century Farms has made 
excellent use of this tradition with its 
“Colonial Heritage” theme. In the 
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Bashore, 


package design the Colonial Heritage 
theme is expressed in the scene that 
runs around the lower portion. The 
smallness of the drawings makes them 
difficult to see. Their number and de- 
tail gives a “busy” or complicating 
effect to a package that is otherwise 
distinguished for its graceful simpli- 
city. Presumably it was one of those 
situations where the value of a clean, 
weighed 


company 


sharp design had to be 
against the value of the 
theme. 





Part of the team that 


Martin's wholesale sales manager. 


The answer to the question “What 
Makes a Good Package” is summed 
up in the objectives that Mel Rich- 
man Design Associates listed as their 
Martin- 


objectives in creating the 


Century line of packages. 


1. Establish an easily recognizable 


brand identity regardless of 
the shape or type of package, 
as well as register the product 


name clearly. 


2. Reflect the quality and type of 
product and the character of 
the company. 


3. Be distinctive, attractive, organ- 
ized and clean looking with 
high visibility, legibility and ap- 
petite and sales appeal. 


4. Produce strong impact when 


viewed singly and accumulative 
impact when viewed en masse 


5. Be adaptable to the complete 
line of products and flexible 
enough to allow space to pro. 
mote special premium offers 

without destroying the charac. 

ter of the package. 


6. Be good for 
change. 


years without 


The important thing to remember 
about a package design is its sales 
function. If it doesn’t help sell you 
might just as well put the product in 
a plain container and save the print 
ing costs. If, however, it is a good 
package and it does help to sell then 
you've got a winner. Hal 
Martin-Century’s 


Bashore, 
) Sales 
Manager says he persuaded a store 


wholesale 


manager, already carrying four brands 
of milk in his dairy case, to let him 
put in some Martin-Century milk in 
the new packages. In 16 days Mar- 
tin-Century milk went from fifth to 
first place, outselling its nearest com- 
petitor two to one. That is the pri- 
mary purpose of a package design. It 
is the final basis on which its worth 
must be judged. 


Designing a package is a team 
proposition involving the production 
department as well as the sales force. 
It requires the counsel of _profes- 
sionals in advertising and commercial 
art. It requires the help of package 
manufacturers. At Martin-Century 
Farms A. L. Martin, President, Frank 
Martin, Vice-President, Hal Bashore, 
Wholesale Sales Manager and Jacob 
R. Clemens, Purchasing Agent were 
company people involved in the de- 
sign program. The company’s advertis- 
ing agency Ecoff and James, and Rob- 
ert Mearz, a merchandising consultant, 
provided the professional outside mer- 
chandising viewpoint while Mel Rich- 
man Design Associates, Inc., created 
the actual design. This group worked 
in close cooperation with the package 
suppliers, International Paper Com- 
pany (milk cartons), Continental Can 
Company, (cottage cheese cartons), 
Self Locking Carton Company (egg 
cartons), Gordon Carton Company 
(butter cartons), Butler Paper Com- 
pany (margarine cartons), Edwin J. 
Schoettle Company, Inc. (ice cream 
cartons), Mulholland-Harper Com- 
pany (ice cream signs), Dixie Cup 
Company (dixie cups) and National 
Delcomania Corporation (truck de- 
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to pro. 
1 offers * 
charac. TEN BILLIONS FOR 
DAIRY PRODUCTS 
without The dairy industry passed a major 
sales landmark in 1956. For the first 
time in U. S. history, United States’ 
member ids ) 
? consumers last year spent more than 
its sales a: P - 
$10 billion for milk and = dairy 
sell you 


duct is products. | 

eprint The amount spent on dairy products 

a good 

ell then 

Bashore, 
Sales | (excluding soft drinks and alcoholic 


comprised 16.6 percent of the total 
of $60.7 billions that were spent on 
food by U. S. consumers in 1956 





a store beverages). 

r brands The increase in fluid milk and 
let him cream sales in 1956 over 1955 totaled 
milk in about $253 million. This was primar- 
ys Mar- ily responsible for pushing total sales 


fifth to of dairy products to an all-time high 
st com- | of $10,085,770,000 for 1956. The total 


the pri- amount spent for dairy foods in 1955 
sign. It | was $9,718,950,000. 
s worth 


In 1956 fluid milk and cream sales 
represented about 64 percent, or 
a team $6,418,010,000, of the total amount 
duction | spent for dairy foods. 
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nated rae 6, 160,680 er condensed ol Toledo Printweigh is now available errors. Big range of sizes to 60 feet. 
k d 100.0 $10,085,770,000 TOTAL on all Toledo Hi-Weigh Truck Scales Two section, four section and axle 
vor (From FOOD FIELD REPORTER, Sept. 9, 1956) ... provides full figure printing for load models. Ask your local Toledo 
ackage Phage re assistance of the Milk each 10 pounds from zero up to 50. office about them, or write for 
Com- ustry Foundation) tons! Records weights on tickets, bulletin 2417. Toledo Scale Com- 
al Can * strips or sheets. Avoids human pany, Toledo 13, Ohio. 
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‘ : ; Headquarters for Scales 
Com- sary. The next day, at about the same q 
win J. time, he checke ‘s gauge agai fp 
me pol chee ed_ his gauge again, escervecs ' moon AMD g BENCH AND 
creé and went off for a smoke. When he Et, = SCALES . TRUCK SCALES “= _—sw PORTABLE 
Com- got back, again he found that his tank ae =! SCALES 
e Cup had over-flowed. His foreman was ee MA 
ational | steaming, but Cramer pointed to the ee =—— | — 
*k de- gauge, which showed no danger. The Sinensuatienee! == 
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foreman told him to check out. Later 
Cramer was fired for gross negligence 
on the After his 
Cramer filed a grievance, arguing: 


job. discharge, 


1. Many spills have occurred with- 
out discharge discipline. 


2. The defective gauge led him to 
assume that no danger of over- 
How was imminent. 

3. The defective gauge was not 


brought to his attention by a 
proper 
shift 

book. 


notation by 
the 


the night- 


man in operator's 


The Company Replied: 
|. Other spills that went unpun- 


ished attributable to 


the operator’s negligence. 


were not 


2. Cramer knew something was not 
functioning properly after his 
first spill, but left the tank un- 

relief the 


attended by a man 


second day. 


we) 


An experienced pumper did not 
have to rely on the gauge alone. 
Other visible signs should have 
given him warning. 





Was The Company: 
RIGHT 


WRONG 


What Arbitrator Jack G. Day 
Ruled: “Even if the first spill was 
the 
gauge, Cramer's subsequent conduct 
indicated a lack of 
Once he was put on obvious notice 
by the first spill that his tank was not 


excusable because of detective 


responsibility. 


operating properly and he could not 
rely on the gauge, he should have 
remained alert for other visible signs 
of trouble. As an experienced pumper, 


he should have made a 


notation in 
the operator’s book so that the second- 
shift man and the maintenance crew 
were notified. On the second day 
he took a smoke break when, as the 
testimony revealed, sloshing vents, ex- 
cessive tank moisture, and an oil tem- 


perature above normal all were visual 


signs that the tank was not function. 
ing properly. Leaving the tank yp. 
that indicates 
degree of negligence that warrants 
discharge.” 


attended at time 


& 

IN PLACE CLEANING 
(Continued from Page 54) 
they could become before rejecting 
the the 


system. 


idea of installing contro} 


Materials of Construction 


It should be insisted that all ma- 
terial used in the automation system 
that comes in contact with the solution 
300 or non-magnetic 
types of stainless steel providing that 
it is the type that is used in the plant 
equipment. This unit will be probably 
immersed in water at all times and 


should be of 


water, as we know, can be corrosive 
Also the acid tank 
will probably be filled at all times and 


to stainless steel. 


acid is even more corrosive than water. 
With the most ideal conditions pres- 
ent, there is still a possibility of get- 
ting corrosion with the water or the 
acid solution in constant contact with 


the stainless steel. If ideal conditions 





Stainless Steel and Nickel Alloy Equipment 


THOMSEN 


for the Processing Industries 
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& SONS, INC., KENOSHA, WIS. 





¢ churning oF 
steady flow.) d sanitary, 
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fittings DY. S'DVERTER conver 
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* connections. 


acities. 21or 
4,000 Ibs. pet hOMh Ceths and finishes 
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on connections. Le 
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rotary % 


HYDROMENT JOINTS ARE 


AND ABRASION. 


WALLS & FLOOR 


EE 






1,000 to 
Stainless 


ED TOOLS | 
to 4" sanitary pipe. 
ak-proof joints, 


guy WISE’ 








4805 LEXINGTON AVE. 


ODORLESS, NON-TOXIC JOINTS... 
INHIBIT BACTERIA GROWTH... 


HIGHLY RESISTANT TO WEAR 








*Hydroment Joint Filler 
FOR DENSE, TIGHT, NON-SHRINKING, Comparatively expensive in 


initial cost brick and tile floors 
and walls should not be in- 
stalled without adequate 
thought given to the vulnera- 
ble 5% joint area. 


Ordinary Portland Cement 
grouting is unsatisfactory for 
this purpose. 


H.J.F. (HYDROMENT JOINT 
FILLER) floors, installed at 
slight additional cost, assure 
a lasting service area that 
resists corrosive action and 
abuse so prevalent in many 
industries today. 


en an aned-in- 
Both Thetnd sanitary for cline an THEY PROTECT THE VULNERABLE 
place pipelines. POC coving —_ PORTIONS OF BRICK AND TILE 
m in 


We'll gladly send you a list 
of satisfied users in all fields 
of endeavor. 


Write for Complete DATA 


THE UPCO COMPANY 
CLEVELAND 3, OHIO 
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fields 


are not present, such as different types 
of stainless steel or any ordinary iron 
in contact with the solution, corrosion 
js almost sure to result. As several 
thousand dollars will doubtless be 
spent for this unit, the materials of 
construction are extremely important. 


Location and Maintenance 
The 


placed in an uncrowded, properly 


automation unit should be 


drained area that is light and airy. 





Gail M. Smith is a member of 
the Technical Service 
ment of the Wyandotte Chem- 
ical Corporation’s J. B. 


Depart- 


Ford 
Division. With several years of 
practical plant experience be- 
Mr. Smith 
knowledge 


hind him, writes 


with a gained 
through both training and ex- 
perience. This article is an 
adaptation of a paper presented 
at the Michigan Allied Dairy 
this year. 


Association earlier 











Considerable servicing will be neces- 
sary, and it is obvious that a better 
conditions 


job will be done if are 


favorable. 

To ensure the proper concentration 
of cleaning solution for the circulation 
cleaning, it will be necessary to test 
the solution each day. A very simple 
dropper test can be obtained and elab- 
orate laboratory facilities are not nec- 
essary. This simple dropper test should 
be run every day and the cleaning 
solution made up to strength. 


The length of time the cleaning 
solutions can be used probably will 
vary in plant to plant depending upon 
the number of circuits that are cleaned 
and the amount of soil left on the 
circuits after the 


Care should be exercised to make sure 


rinsing operation. 
that the solutions are changed fre- 
quently enough so that proper clean- 
ing and sanitation result. 


As this type of cleaning is auto- 
matic and we do not anticipate any 
personal supervision, it is very im- 
portant that the unit operates at all 
times. In addition to this, there will 
be a good many thousands of dollars 
spent in the installation of an auto- 
mation unit, and it should be made 


to last as long as possible. 


lo ensure good operation and maxi- 
mum life a good preventive main- 
tenance program should be provided. 
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To make this program 


will probably be necessary to have a 
man trained in the type of equipment 
This 
should be made responsible for the 
unit and should check it periodically 
and frequently to ensure that it will 
function properly. A complete line of 


contained in the unit. 


spare parts should be on hand so that 


any minor repairs can be 


quickly and easily. 


tive maintenance program should save 


a great deal of money both in labor 


and in expensive 


effective, it 


made 


A good preven- 


repair operations. 


Summary 


A unit for the automatic circulation 
of dairy equipment must contain sev- 
mail eral different elements and there are 
several others that it may be desirable 
to include. Plant management should 
very carefully consider what the needs 
are in an automation unit and then 
make sure that the proper type of 
unit with all of the necessary elements 
is purchased. After the unit has been 
purchased, it should be carefully in 
stalled and maintained so that it gives 
long life and trouble free operation. 








Saucier 
COMBINATION WEIGH 
CAN AND DUMP TANK 


Single compartment weigh can with 750 
Ibs. capacity and single compartment 
dump tank with 900 Ibs. capacity. 
SAUCIER offers a complete line of styles 
and sizes for regular or “Grade A" 
milk. Write for details of these and other 
models. 





Saucier Stainless Steel 
DUMP TANKS-WEIGH CANS 


(FOR GRADE “A” MILK) 





Two compartment weigh can with 750 Ibs. 


capacity for "Grade A” milk. 





Two compartment dump tank with 1,000 Ibs. 


capacity for “Grade A" milk. 


Fluid milk consumption is increasing more rapidly 
than production in the heavily populated areas, 
and milk dealers in those areas are going farther 
afield for their milk supplies. 

They require and demand GRADE A milk. 
Grade A regulations are spreading rapidly from 
state to state. 

Your production starts in the receiving room 
with weigh cans and dump tanks. Install Sau- 
CIER weigh cans and dump tanks for greatest 
efficiency and lowest costs, custom built for your 
individual needs, but available at standard 
prices. SAUCIER weigh cans and dump tanks 
meet all Grade A and sanitary regulations. 

SAUCIER products are made with extra fine 
craftsmanship and attention to detail, and in- 
corporate all the most modern features such as 
easy and accurate sampling, and Saucier’s ex- 
clusive Canadian type self-centering valve. Call 
your dairy supply distributor for complete in- 
formation and prices, or write 


Chas. Saucier & Son, Inc. 


Custom Built Stainless Steel Dairy Equipment 
2306 W. Broadway, Minneapolis 11, Minnesota 





DISTRIBUTORS 


Territories are open for 
dairy supply distributors. 
Write for complete in- 
formation today. 





SAUCIER 





ESTABLISHED 
STAINLESS STEEL PRODUCTS 
MINNEAPOLIS, MINNESOTA 


1902 
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Report on Public 
MIF Convention in San Francisco 


GAINST A BACKGROUND of 
best be described as fluid, with no pun intended, 
the Milk Industry Foundation will hold its annual 

convention in San Francisco beginning Sunday evening, 
October 20. For three days, milk distributors, separately 
and in concert with their friends in the ice cream busi- 


events that can 


ness, will consider a wide range of problems that con- 
front the dairy industry. 


The program, reflecting the disrespectful promiscu- 
ousness of industry problems, ranges from quality con- 
trol to the selection of route supervisors, from truck 
maintenance to public relations. It will, to a large degree, 
be a summation of the current state of affairs in the 
milk business. 


The convention, with headquarters in the Hotel 
Sheraton, will be unique in many respects. Meeting in 
San Francisco, which, is in this scrivener’s opinion, one 
of the loveliest cities in the United States, the delegates 
will have as their official host Mayor George Christopher 
who is in private life the owner of the Christopher Dairies. 
Furthermore, California is the old stamping ground of 
the Milk Industry Foundation’s Executive Director, Dick 
Werner. Perhaps most important of all, however, is 
the fact that at a time when the industry is passing 
through a strenuous period of rapid evolution this con- 
vention will be held in an area where many of the most 
significant developments in the milk business had their 
origin. Bulk farm tanks, State milk control, paper con- 
tainers are a few of the great elements in the mid- 
century milk business that blossomed first in the Golden 
State. 

The will follow the pattern of 
general meetings followed by six special or section meet- 


program proven 
ings, followed by a joint meeting with the International 
Association of Ice Cream Manufacturers. The special or 
sectional meetings are Laboratory, Procurement, Account- 


ing, Transportation, Sales, and Plant. As usual a highly 
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Getting set for the big week at San Francisco is this Plant 

Visitation C ittee ¢ d of (left to right) Arthur Hayes, 

Golden State, Robert Farris, Borden’s and R. J. Dress, Carnation. 
A big week for a big industry in a big town. 





By NORMAN MYRICK 


Opinion to Feature 


competent group of authoritative speakers have been 


assembled to discuss the extensive areas that these 


subjects embrace. 


Particularly worthwhile will be the meetings of the 
motor vehicle section. It is probably too much to hope 
that there will be any large attendance at these sessions 
and a crying shame it will be. Of all the places in the 
milk business where inefficiencies occur because people 
don’t know their business this one is the big cheese. 
Again and again experts in the transportation field come 
up with spectacular figures on the losses that the indus- 
try suffers through poor truck fleet operation. If it 
were just one man we would be inclined to be skep- 
tical but we have discussed this problem with four 
transportation engineers outside of the dairy industry 
and several fleet specialists within the industry. Every- 
one of these men has arrived at approximately the same 
conclusion; the variation in truck costs between a good 
and a poor fleet in the milk business will run as high 
as $500 a year per truck. If there is any one section in 
the MIF program that can mean money in the bank 
the motor vehicle section is the one. However, we ven- 
ture the guess that sales will get the big play which 
is rather depressing. Why spend time learning how to 
take business away from a competitor when the profit 
that doesn’t go into a discount goes out the exhaust pipe. 

It is difficult to pick out the essence of this conven- 
tion. Perhaps, as we have already observed, the key 
is the generally unsettled state of the industry. Events 
rather than men appear to be shaping the course that 
the dairy business will follow. There are a whole series 
of seemingly unrelated issues that in the aggregate 
constitute a new trend. The convention, although it has 
a fine program lined up, does not appear to be focused 
on anything particularly, rather it is a series of dis- 
cussions that add up to the present day industry. 

The one outstanding event, which again is a reflec- 
tion of a growing realization of relationship, is the report 


American Milk Review 


of hov 
report. 
jis an 
193 p 
get al 
sessiOI 
be the 

N 
Bob fF 
Associ 
is Exe 
is Ma 
Institt 
half ¢ 
testim 
day 1 
Mark 
who ¢ 


\ 
the le 
selves 
of Oa 
water 
group 
smoke 
great 
the si 
break 
as fa 
a mil 
there 
away 
and | 
ruff 
beacl 
muck 
for | 
and 
can 
back 


the 1 
not k 


9:1 


Oct 


ire 


ve been 
it these 
s of the 


to hope 
sessions 
s in the 
» people 
cheese. 
Id come 
e indus- 
. a 
ye skep- 
ith four 
industry 
Every- 
he same 
a good 
as high 
ction in 
ie bank 
we ven- 
» which 
how to 
e profit 
st pipe. 
conven- 
he key 
Events 
‘se. that 
e series 
‘gregate 
1 it has 
focused 
of dis- 
ry. 
i reflec- 
> report 


Review 


of how the public appraises the fluid milk industry. This 
report, just relased by the Milk Industry Foundation, 
js an extensive piece of social research that involves 
193 pages including the appendix. You probably won't 
get all 193 pages tossed at you during the convention 
sessions but the summary of the work should prove to 
be the source of some real stimulation. 


Nicest feature of the week is a farewell dinner for 
Bob Hibben and George Hennerich of the International 
Association of Ice Cream Manufacturers. Mr. Hibben 
is Executive Secretary of the IAICM and Mr. Hennerich 
is Managing Director of the Ice Cream Merchandising 
Institute. Between the two they have given over a 
half century of service to the ice cream industry. A 
testimonial dinner will be held in their honor on Thurs- 
day night, October 24, in the Peacock Court at the 
Mark Hopkins Hotel. 


who deserve a 


When the 
the last flagon 
selves over the 


A couple of mighty good men 
real “Bon Voyage.” 

last golden word has been spoken and 
hoisted a fortunate few will hie them- 
waves by sea and air to the fair island 
of Oahu, which to those of you who never sailed the blue 
waters of the Pacific, is the capital island of the Hawaiian 
group. It has been since saw the 
smoke climbing lazily up from Mauna Loa, saw the 
saw 
that 
just 


many a moon we 
great bulk of Diamond Head rising out of the sea, 
the surf riders come boiling in on the big combers 
break on Waikiki. But we presume it is all there, 
as fantastically beautiful as it was a dozen years and 
1 million words ago. You ride up over the pass and 
there is the whole durned Pacific stretching away and 
away to the ends of the world all emerald and turquoise 
and azure. And the mountains booming up from the 
ruff of surf that sweeps in a long thin line along the 
beach. Well, a nice place for those who like it but so 
much more interesting to stay home, pay a premium 
for bulk milk, and give a discount for store business, 
and try to make a few bob at the same time. Hawaii 
can have its volcanos, we've got earthquakes in our 
backyard. 

Hope to see you in San Francisco. Just look for 
the man with the beard. That won't be us but we'll 
not be very far away. 


PROGRAM FOR GENERAL SESSION 


MONDAY 
October 21, 1957 
San Francisco, California 
9:15 a.m. Opening of Convention — 
to Grover Turnbow, General 


12:15 p.m. tion Chairman 
Introduction of President Brock 


Conven- 


Special showing of a documentary film 
on the milk industry: MILK RUN 


Annual Business Meeting 

The Executive Director Reports — 
An Illustrated Presentation: Richard 
J. Werner 


| “In the Public Eye” — A slide presenta- 


tion on the highlights of a nation- 
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ICED MILK 


CARTONS 
are 


CLEANER 
LOOKING 





For service rendered, cost of maintenance on 
refrigerator trucks cannot equal the efficiency 


of a properly designed ice-machine installation. 


YOUR CHOICE OF SIX MODELS 
FROM 2 TO 30 TON OUTPUT 


For further information about 
how the Kent Ice-Maker can 


Kent Industries, Inc. 


save you money, write... 2244 South Michigan Avenue 
wire... call... and you “Ls all 

. Chicago 16, Illi 
can still lease at only $1.50 hicago », Illinois 


DAnube 6-6434 


per ton. 

















Low Cost Jug Handles 


for bottles 


retail 


store and 











PATENT 
PENDING 


With Stainless 
Steel Clips 


EASILY AND QUICKLY ATTACHED. 
TAKES ONLY A FEW SECONDS. 
NO TOOLS NEEDED. 


\ FOR ALL HALF-GALLON AND GALLON SIZE JUGS ( 


. ATTRACTIVE +» STURDY + CONVENIENT 
Moxy Outstanding 
CUP HALVES MADE OF Statmless Staal 
Features 


LONG LIFE. NO RUSTING 
. HANDLE IN BRIGHT ZINC FINISH 
eee 
W HOLDS SECURELY - CANNOT BE PULLED OFF 


JUGS WITH “ TénGfty Wandles” CAN BE 
MACHINE WASHED, FILLED & CAPPED 











PACKED IN CARTONS 
CONTAINING 1000 HANDLES. 
WHEN ORDERING SPECIFY 


DEL, SIZE FINISH OF Ji 
ee = # AVAILABLE FOR EVERY STYLE & FINISH 


OF GALLON & HALF-GALLON BOTTLES 


*LOW COST! 
HAYNES 








HAYNES BOTTLE LUG 


THE HAYNES 8O 
POSITIONS HANDLE PREVENTS 
TURNING Of Sw o 
WHTE FOR INTERESTING OF 
Tans. 




















THE HAYNES MANUFACTURING CO 
709 Woodland Ave.- Cleveland 15, Ohio 
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Solar’s exclusive ‘floor hugging” design really is a time 
and money saver for producers. 

Pouring is effortless—hip high—there’s no excessive 
lifting or hoisting. Spillage is virtually eliminated, too! 

Cleaning is quick and simple because every surface is 
within easy reach. 

Feature for feature the Solar Milk Minder offers your 
producers the best in bulk milk tanks. Make sure your 
producers have the finest, a Solar Milk Minder. 


Golan Brmanon? 0. TOMAHAWK, WISCONSIN 


division of U.S. INDUSTRIES, INC. ae Serving Dairy Farmers Since 1865 


Get the PROFITABLE 
facts today! 


Gentlemen: 
ee 
nuMBER 


of the Solar Catalog for 
my producers. 


copies 





Name 
Address 


City. State 
10-57 AMR 
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wide study of consumer attitudes 
toward the fluid milk industry, 
Milton Fairman, Chairman, MIF Pyb. 
lic Relations Committee 

“What Lies Ahead for Business” — 
Robert Gros, Vice President, Pacific 
Gas & Electric Company 


The President's Address — 
C. Raymond Brock 


Premiere of new MIF film: THE WHITE 
MAGIC OF MILK 


LABORATORY SECTION 
Sheraton Palace Hotel, San Francisco 


Dr. Milton E. Powell, Chairman 
Knudsen Creamery Company, Los Angeles 


Dr. E. B. Oberg, Secretary 
Carnation Company, Los Angeles 


MONDAY 
October 21, 1957 
QUALITY PROBLEMS 
BULK PICK-UP 


George Morton, Arden Farms, Inc., 
Los Angeles, Calif. 


2:00 p.m. INVOLVED IN 


JOINT WITH PLANT SECTION 


WHERE WE STAND ON Q FEVER 
Dr. John B. Enright, University of 
California, Davis, Calif. 


SYMPOSIUM: PROBLEMS 


FACTURE OF QUALITY 
CHEESE 


a. Manufacture of Quality Cottage 
Cheese 


2:45 p.m. 


3:30 p.m. IN MANU- 


COTTAGE 


J. F. Duncan, Foremost Dairies, 
Inc., San Francisco, Calif. 


b. The Use of Dry Milk in Making 
Cottage Cheese 
Dr. R. J. Remaley, American Dry 
Milk Institute, Chicago, Ill. 

c. Gassy Cultures—Testing for Gas 
Production 


Dr. P. R. Elliker, Oregon State 
College, Corvallis, Ore. 


TUESDAY 
October 22, 1957 


INTERPRETATION OF COLIFORM 
COUNTS IN MILK PRODUCTS 
Dr. G. W. Shadwick, Beatrice Foods 
Co., Chicago, Ill. 
SYMPOSIUM—THE LABORATORY’S JOB 
OF QUALITY CONTROL 
Dr. G. C. North, Beatrice Foods Co., 
Chicago, Ill. 
Roger Brown, Carnation Company, 
Los Angeles, Calif. 


9:00 a.m. 


9:45 a.m. 


American Milk Review 


2:00 


2:40 


3:20 


4:00 


2:00 


3:4! 
4:1( 


9:01 





Octo 


ttitudes | 2,00 p.m. SEASONAL FLUCTUATIONS IN CONSTI- 
dustry. | TUENTS OF RAW MILK 


IF Pub. Dr. T. A. Nickerson, University of 
California, Davis, Calif. 


— 2:40 p.m. NEW CRYOSCOPE FOR DETECTING 
Pacific ADDED WATER IN MILK 


J 


tastier 
buttermilk 


Dr. J. L. Hileman, Dairymen’s League 
Co-Operative Ass’n., Syracuse, N. Y. 


Want to add to the sales appeal of 
your buttermilk? 


Make it tastier. Use nonfat dry 
milk solely, or standardize at 11% 
serum solids. 


« 
» 
+ 
te 
o 
& 
. 
JOINT WITH MILK SUPPLIES SECTION “ 
* 
. 
4:00 p.m. CHEMICAL STERILIZERS AVAILABLE TO * Try it. See how it brings out 
* 
. 
e 
® 
« 
« 
* 
* 
. 
* 
* 


3:20 p.m. INHIBITORS IN MILK 


Dr. E. B. Collins, University of Cali- 
fornia, Davis, Calif. 


WHITE 


THE MILK INDUSTRY more of the natural flavor of butter- 

les Dr. P. R. Elliker, Oregon State Col- milk. 
lege, Corvallis, Ore. Nonfat dry milk is dependable. 
Always uniform in quality. Easy 
SALES & ADVERTISING SECTION to use. Needs no refrigeration. 
Sheraton Palace Hotel, San Francisco 


Jack A. Hall, Chairman 
ED IN The Borden Company, Tampa, Florida 


nonfat dry milk 


AMERICAN DRY MILK INSTITUTE, INC, 
221 North LaSalle Street ¢* Chicago 1, Illinois 


Steve Reynolds, Secretary 
s, Inc., Twin Pines Farm Dairy, Detroit, Michigan 


Theme: More Sales — At a Profit. 
MONDAY 
ER October 21, 1957 


sity of 2:00 p.m. FILM: “How to Up Sales by Better Sales 
Supervision.” 





MANU- 2:40 p.m. 


Symposium on Sales Supervision: 
)TTAGE 


1. WHAT WE EXPECT FROM OUR 
SUPERVISORS 





Cottage Alvie J. Claxton, Beatrice Foods 
me Company, Pittsburgh, Penna. 
eis 2. HOW WE SELECT AND COMPEN- 
SATE OUR SUPERVISORS 
Making Charles A. Hunter, Harvey B. Hunter “ 
Dairies, Charlotte, N. C. U.S.P. LIQUID PETROLATUM SPRAY 
am SY 3. TRAINING AND DEVELOPING SU- O87, CHD SNE RENEE SHADES — 
' PERVISORS SANITARY PURE This Zize Mu-libe HAYNES-SPRAY 
‘or Gas Earl Parrish, Roberts Dairy Com- -™ ween vanes Cae ant vee 
pany, Grand Island, Nebraska CONTAINS NO ANIMAL OR VEGETABLE OM SANITARY SEALS. apa 
» State | 3:45 p.m. “A NEW APPROACH TO SAFETY” cpr nega thy SPOsITive pump PARTS 
LAS: A 
4:10 p.m. (Joint meeting with ACCOUNTING peice ath md hone lOO 
SECTION) j PARTS which are cleaned daily 
“LETS DISSECT OUR COSTS!” THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
LIFORM C. J. Craswell, Price’s Golden Guern- THE MILK ORDINANCE AND CODE RECOMMENDED 
sey, Port Orchard, Wash. BY THE U.S. PUBLIC HEALTH SERVICE - - - - 
> Foods TUESDAY The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
Y’S JOB October 22, 1957 lubricating methods. Spreading lubricants by the 


9:00 a.m. FILM: “The Man Who Sells.” 
ids Co., 9:25 a.m. “LET’S TAKE A LOOK AT THE FIVE-DAY 


use of the finger method may entirely destroy 





previous bactericidal treatment of equipment 





WEEK.” Sat aves Saar ah Fa me THE HAYNES MANUFACTURING CO. 

mpany, E. L. Turner, Jr., Turner Dairies, An- eo 709 Woodland Avenue - Cleveland 15, Ohio 
niston, Ala. PACKED 6.12 on. CANS pen canyon’, ROL-EASY DOLLIES + ROLL-EASY CASTERS » TABLE CARTS + CAN CARTS  CARRY-RASAETS 
SHIPPING WEIGH LB ) SWAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 


Review | October, 1957 
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CHOCOLATE 


SELLS 
on ia 
Vending 


Routes 











Indoors or outdoors—both youngsters and 
grown-ups— want and will buy your 
chocolate milk if it is made easily avail- 
able. A good vending program will reach 


thousands of prospective customers. 


ARE YOU GETTING YOUR SHARE 
OF THIS PLUS BUSINESS? 


You can get this business—and keep it 
— if the chocolate milk you furnish is made 
with Forbes Chocolate Flavor Powder—the 
result of 50 years of experience producing 
superior chocolate products — 30 years to 
the dairy industry. 


Forbes Chocolate is more economical to 
use because it’s a powder—-no water to 
pay for—and what a delicious flavor. 


Write for your free sample today . . . or 
better still, send us a trial order. 
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The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. e CLEVELAND 13, OHIO 








10:00 a.m. Symposium on Current 


Affairs 


1. WHAT’S THE FUTURE OF RETAIL? 
Gordon Coleman, Gen. Mgr., Medo. 
Land Creamery Company, Eugene, 
Ore. 


2. WHAT’S THE STORY ON HOME 
DISPENSERS? 


3. HOW CAN WE SELL MORE EXTRA 
PRODUCTS? 
a. cottage cheese 
b. sour cream 
c. yoghurt 
d. other “buy-products” 


Distribution 


Robert E. Pellissier, Pellissier Dairy 
Farm, Pico, Calif. 


11:20 a.m. 
LENGE TO PRODUCER AND DISTRIB- 
UTOR” 


Martin J. Framberger, American 
Dairy Association, Chicago, Ill. 
FILM: “Milk for the City” 
“THE POWER OF PARTICIPATION: THE 
TWIN PINES STORY” 
John Stewart, Twin Pines Farm Dairy, 
Detroit, Mich. 


“LET’S ANSWER THE QUESTIONS’”— 

An Audience Participation Feature 
Odell Hawkins, West End Dairy, 
Charleston, S. C. 
Richard Izzard, Carnation Company, 
Los Angeles, Calif. 
Anthony Helbling, 
Co., Omaha, Nebr. 


Donald Dannheim, New Ulm Dairy, 
New Ulm, Minn. 


2:00 p.m. 
2:25 p.m. 


3:00 p.m. 


Fairmont Food 


PLANT SECTION 


H. A. Spilman, Chairman 
Foremost Dairies, Inc., San Francisco, Calif. 


W. H. Chadderdon, Secretary 
Arcade Farms Co-op., Blasdell, New York 


MONDAY 
October 21, 1957 
BUTTERMILK: TECHNIQUES OF BODY, 
FLAVOR, AND AROMA CONTROL 
Howard Zimmerman, Carnation 
Company, Van Nuys, Calif. 


2:00 p.m. 


JOINT SESSION WITH LABORATORY SECTION 


2:45 p.m. WHERE WE STAND ON Q-FEVER 

3:30 p.m. SYMPOSIUM: PROBLEMS IN THE 
MANUFACTURE OF QUALITY COTTAGE 
CHEESE 


Manufacture of Quality Cottage Cheese 
J. F. Duncan, Foremost Dairies, Inc., 
San Francisco 11, Calif. 


American Milk Review 


“SELLING MORE MILK: TODAY’S CHAL- 








9:00 


9:45 


10:30 


11:15 


2:00 


2:0 


3:0 


Octe 





tribution | The Use of Dry Milk in Making Cottage 


Cheese 
TAIL? R. J. Ramaley, American Dry Milk In- “GOLDEN GUERNSEY 
: stitute, Chicago 1, Ill. 
” Medo. 
Eugene Gassy Cultures and Testing for Gas 


Production SALES 
P. R. Elliker, Oregon State College, 


HO 
- Corvallis, Ore. 


-— cots More Than Doubled 


October 22, 1957 


o 
9.00 a.m. ARCHITECTURAL CONSIDERATIONS FOR in 
NEW AND EXPANDING PLANTS 


G. Robert Johnson, Hertel, Johnson, 99 
r Dairy Eipper, Stopa and Culver, Chicago, Past Three Years 


| 9:45 a.m. HOW TO SPECIFY CONCRETE FLOOR 











5 CHAL. CONSTRUCTION 
DISTRIB. Howard McGinnis, Portland Cement 
Association, 33 West Grand Avenue, 
F Chicago, Ill. 
merican 


ll. 10:30 a.m. ECONOMIES OF PROPER DESIGN AND 
OPERATION OF THE REFRIGERATION 












SYSTEM -_ 
IN: THE aoe 
11:15 a.m. HIGHER PASTEURIZATION TEMPERA- Harold L. Hansen, 
TURES owner, Hansen’s 
1 Dairy, O. W. Kaufman, Michigan State ary Dairy 
University, East Lansing, Mich. a 
“ | 
S"— | 2.00 p.m. FLOOR LEVEL CONVEYORS, CASE 
ee STACKERS AND MECHANIZED TRUCK ee 
ati LOADING I wouldn't be in the dairy business today if we 
L. F. Krehbiel, Production Manager, didn’t have GOLDEN GUERNSEY products to 
mpany, Adohr Milk Farms, Inc., Los Angeles oa : il Ey Ath , 
35, Calif. sell. With GOLDEN GUERNSEY Milk and 
GURN-Z-GO ity 
| Food | 9.45 p.m. ACCIDENT PREVENTION AND ITS URN-Z-GOLD products, we have the quality 
PROBLEMS our customers can see, taste and appreciate. It 
Dairy, William T. Shelford, District Safety has also instilled in our route salesmen that 
Director, Beatrice Foods Company, something extra... to talk about and build 
Los Angeles, Calif. their sales continuously. Even after 20 years 
JOINT WITH ACCOUNTING SECTION ) 
we're growing and growing.” 
lif 3:30 p.m. EFFECTIVE USE OF RECEIVING AND 
nies DISPOSITION RECORDS AS A MEANS 
OF PLANT CONTROL FREE INFORMATION 
rk John D. Henderson, Medosweet 
Dairies, Seattle, Wash. Get the facts on a GOLDEN GUERNSEY fran- 
MOTOR VEHICLE SECTION chise for your dairy today! See how it can pay 
BODY, | Fred E. Wilson, Chairman off with real dividends for you 
DL | The Borden Company, Houston, Texas 
‘nation | . wana J. gg sag w WRITE TODAY f=) 
arnation Company, Los Angeles, California — 
ow ’ sities J 1 )\. 
ON oenameaes GOLDEN GUERNSEY MILK 


October 21, 1957 NOZZ, 


E : m. ; 
Te ee  Meger Alminum Body core- | | GOLDEN GUERNSEY, INC. 


ration, Montebello, Calif. . 
75 Main Street 


Cheese | 3:00 p.m. LOCKFOAM INSULATION FOR RE- Peterborough, N. H. 


s, Inc., FRIGERATED BODIES 
F. W. Bannister, Development En- 
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WELDED STEEL 
DAIRY 








FOR SAFE— SURE BOTTLE HANDLING 
Glass or Paper 


UNITED, Originator of the welded steel dairy case, offers the 
most complete quality line in the industry. Millions of these 
durable long-lasting cases are in use today and are proving 


themselves virtually “‘wearout-proof”’. 


UNITED Cases give maximum protection to either glass or paper 
bottles, and a good variety of models are available to meet 
your exact needs. For cleanliness, convenience, compactness, 
and long, low-cost service, UNITED Cases cannot be sur- 
passed. In any refrigerated truck program, United Cases 
are a must for glass or paper. 


UNITED Cases are manufactured of strong steel wire, electri- 
cally welded at every wire intersection for greatest possible 
strength. Cases are heavily plated with ‘“‘Duraseal’’, an ex- 
clusive United process that is satin smooth, rust resistant 
and long wearing. 


UNITED Model SPB 519-23, shown above, is equipped with full- 
length corner posts to give paper containers maximum pro- 
tection, and as a plus feature, your name can be embossed 
on these posts for permanent identification. This case operates 
smoothly through automatic stacking and filling machines. 
Will not “ride up’ on conveyor lines. Model 607-4 carries 
six half-gallon oblong glass bottles and Model 607-5 handles 
four one-gallon square glass bottles. 


For full information on the United line, write for a com- 
plete catalog. A United man is near you and will be 
pleased to tell you more about United products. 


i UNITED STEEL AND WIRE CO. 





137 Fonda St., Battle Creek, Michigan 
Branch Plant: Wilkes-Barre, Pennsylvania 
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4:00 p.m. 


9:00 a.m. 


10:00 a.m. 


11:00 a.m. 


2:00 p.m. 


3:00 p.m. 


gineer, NOPCO Chemical Company 
Los Angeles, Calif. 


REFRIGERATED BODIES AND Truck 
REFRIGERATION 
E. H. Sherman, Sr., President, Egy! | 


Sherman and Company, Oakland 7, 


Calif. 


TUESDAY 
October 22, 1957 


VEHICLE OPERATION FOR MORE MILES 
PER GALLON 


TUBELESS TIRES AND TIRE CARE 
Clarence Stanyer, Stanyer and E£d. 
mondson, Pasadena, Calif. 


AUTOMATIC FANS AND = COOLING 
SYSTEMS OR CUTTING COSTS WITH 
AUTOMATIC FANS 


PROPER ELECTRICAL DESIGN FOR SELF. 
CONTAINED TRUCK REFRIGERATION 
UNITS 
Larry M. Christensen, Carnation Com- 
pany, Los Angeles, Calif. 
TRUCK RETIREMENT AND HOW TO 
PROLONG IT—A Panel 
Preventive Maintenance 
Paint 


L. W. Crawley, Refinishing Branch 
Manager, E. |. Dupont DeNemours 
& Company, Los Angeles, Calif. 


Records—How Adequate Records Re- 
duced Our Truck Costs 


MILK SUPPLIES SECTION 


Walter Roberts, Chairman 


Wm. H. Roberts & Sons, Inc., Indianapolis, Indiana 


Duane Bowman, Secretary 


Bowman Farm Dairy, Madison, Wisconsin 


2:00 p.m. 


2:45 p.m. 


3:30 p.m. 


4:15 p.m. 


9:00 a.m. 


MONDAY 
October 21, 1957 


HOW TO AUDIT THE WORK OF A 
FIELDMAN 


FARM BULK TANK REFRIGERATION 
H. L. Mitten, Ass’t. to the Vice Presi- 
dent, Creamery Package Manufac- 
turing Compony, Chicago, Ill. 

INSTALLATION AND CALIBRATION OF 

FARM BULK TANKS 
C. E. Laughlin, Manager, Western 
Dairy Equipment Company, Portland, 
Ore. 


TRAINING FARM PICK-UP TRUCK OP- 
ERATORS 
L. C. Clifton, Cal Milk Tanks, Para- 
mount, Calif. 


TUESDAY 
October 22, 1957 


9:45 


10:3¢ 


11:1: 


2:01 


2:4 


3:3 


4:1] 


EFFICIENCIES IN MILKING AND MILK | 


American Milk Review 


Mpany 


TRUCK | 


it, Earl | 


land 7, 


= MILES 


E 


YOLING 
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IR SELF. 
RATION 


»n Com- 
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lemours 
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rds Re- 
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OF A 


TION 
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anufac- 


I. 
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ortland, 
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D MILK 


Review 


' 


nd Ed. 


9:45 a.m. 


10:30 a.m. 


11:15 a.m. 


2:00 p.m. 


2:40 p.m. 


3:30 p.m. 


4:15 p.m. 


HANDLING ON THE FARM 

C. L. Pelissier, Extension Dairyman, 

University of California, Davis, Calif. 
MACHINE MILKING AND MASTITIS 

O. W. Schalm, D.V.M., University of 

California, Davis, Calif. 
RELATIONSHIP OF QUOTAS TO FED- 
ERAL MARKETING ORDERS 

H. L. Forest, U. S. Department of 

Agriculture, Washington, D. C. 
SELECTION, CONSTRUCTION 
CARE OF FARM WELLS 


Leroy S. Houser, Regional Milk and 
Food Consultant, Public Health Serv- 
ice, San Francisco, Calif. 
MAJOR FLAVOR PROBLEMS OF THE 
MILK SUPPLY 
Walter L. Dunkley, University of 
California, Davis, Calif. 
WHAT A PRODUCER EXPECTS FROM 
HIS FIELDMAN 
H. G. Claudius, Manager, Consoli- 
dated Milk Producers, San Francisco 
5, Calif. 
Joint Session With Laboratory Section 
ANTIBIOTICS IN MILK 
E. B. Collins, University of California, 
Davis, Calif. 
CHEMICAL SANITIZERS AVAILABLE TO 
THE MILK INDUSTRY 
P. R. Elliker, Oregon State College 
Corvallis, Ore. 


AND 


MILK INDUSTRY FOUNDATION 


ACCOUNTING SECTION 


Sheraton Palace Hotel, San Francisco 


Robert Williams, Chairman 


Diamond Milk Products, Inc., Columbus, Ohio 


Frederick D. Ives, Secretary 


IXL Creamery Company, Colorado Springs, Colo. 


2:00 p.m. 


2:45 p.m. 


4:10 p.m. 


MONDAY 
October 21, 1957 


PAPERWORK SIMPLIFICATION IN THE 
OFFICE 
Paul Kvenmoen, Carnation Company, 
Los Angeles, Calif. 


THREE WAYS TO REDUCE OFFICE 
LABOR: 


a. Ledgerless Accounts 
Bookkeeping 

b. Staggered Billings 

c. Write-It-Once Payrolls 

J. V. Burke, Carnation Company, 

Los Angeles, Calif. 


Receivable 


W. L. Hale, T. G. Lee Dairy Company, 
Orlando, Fla. 


LET’S DISSECT OUR COSTS! 
(Please Turn to Page 165) 
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BANISH INSECTS 
FOR YEARS WITH 
DIANOL IN PAINT! 


<i > 
DIA\NOL 





Insecticide powder mixed 
with paint controls insects 
safely, easily, economically! 











? — 


PROVEN EFFECTIVE 
BY 8 YEARS USE IN 


* Fluid milk plants ¢ Milk products plants 
* Hospitals, restaurants, hotels 


¢ Dairies 
Names on request 


Keep milk-processing areas clear of germ- 
spreading insects by mixing DIANOL pow- 
der with paint, and applying on walls, 
floors, machines, service entrances, storage 
rooms, etc! 


DIANOL mixes with any paint base — oil, 
water, rubber, vinyl, or dry-powder. Will not 
alter paints’ color or characteristics. When 
dry, surface is deadly to bugs! Kills all kinds 
— flies, ants, gnats... even tough roaches! 


DIANOL is absolutely safe. Power lasts the 
life of the paint. Cost far less than exter- 
minating service, or continually applying 
sprays or powders. 

Send coupon for (1) folders, (2) testimonials 
from industrial, institutional, and civic users, 
(3) U. S. Testing Company and other 
laboratory reports. 


eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 


DIANOL DIVISION, Milis-Pearson Corp. 
2621 - 24th Street, North, St. Petersburg, Fla. 


L 


Please rush DIANOL information to 
Name. Title. . 


Organization 


City and State.... 


eeeeeeeeeeeeee 


eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 


15 


dL 
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Accidents Cost 
$100 Million a 


HE DAIRY INDUSTRY pays a 
Tis of about $100 million a year 

because of accidents, according 
to Richard J. Werner, executive di- 
rector of the Milk Industry Founda- 
tion, speaking at the annual meeting 
of the West Virginia Dairy Products 
Association. 

The milk industry association ex- 
ecutive pointed out to the dairymen 
that a $300 repair bill for damage to 
a milk delivery truck represents the 
profit on 60,000 quarts of milk — or 
120 retail loads. 


Further, Mr. Werner pointed out 
that each dairy truck on the road has 
1 chance in 7 of being in an accident 
this year. In addition, he 
1956, about 1 of every 19 
in the industry 


said, in 
workers 
suffered a dis- 
And the average injury 
represented a loss of 70 man hours of 
production. 


dairy 
abling injury. 


Mr. Werner urged the milk dealers 


to “train your people to be safety 
conscious: to think safety and _ talk 
safety.” 

He urged the dealers to take 


three steps to improve their safety 


performance: 
1. To keep accurate data on acci- 
dents and their costs. 


2. To utilize the facilities of their 
State Department of Labor, the 
National Safety Council and the 
Milk Industry Foundation to ex- 


pand and improve their 


Dairy Industry 
Year 


to “push” safety and back them 


all the way. 


He described two programs for 
accident prevention which the Milk 
Industry Foundation has developed, 


one for motor vehicle operators and 





+, 


>— iis MILK x: 














the other for plant employees. Also, 
he described the two annual contests 
that the Foundation set up in coopera- 
tion with the National Safety Council 
for both plant and fleet employees. 


Sound safety programming in the 
industry, he concluded, will 
money, improve employee relations, 
cut down turnover, and help cut the 
premium rate for the 
dairy industry.” 


“save 


insurance in 


PROCESSING INDUSTRY 
(Continued from Page 40) 
delivery practices and_ ultimately, 
automation seems assured in the fluid 


sector. 


« ; : 


per unit of input. The past record 
certainly suggests a potential to con- 
tinue to meet the needs of growing 


demand for dairy products. 


Great strides have been made jy 
improving the use of milk itself. There 
appears to be doubt that such a rate 
of improvement in the use of milk 
, much of 
the non-fat part of milk is not now | 
used for human food. This must be } 
a continued source of important im. | 
provements. 


can be maintained. However 





seems to be one 
which a plant manager, or 
themselves, 


Labor input in 
workers | 
effect improvements | 
in output per unit of input. Work | 
simplification and labor methods im. 
provement 


can 


systems must be encour. | 
Minor products probably need 


this more than the major ones. 


aged. 


Extremely wide variation exists in 
individual 
Although the over-all record 
appears good, this wide gap between 
the good and poor plants should be | 


an obvious incentive to all. 


the input-output ratios of 


plants. 


The declining demand for fat should 
warn the industry to scrutinize policies 
in regard to meeting consumer prefer- 
ence for products and services. 

The improvements in the industry 
have for the 
evolutionary 


most been more 
than revolutionary. Each 
itself, but the 


A Latin phrase, 


part 
tends to be small in 


total is impressive. 


“Natura non facit saltum” meaning | 
essentially “Nature never takes a 
leap.” This should be a part of our 


thinking about efficiency. 


The dairy processing industry can | 





f canal Conclusions keep its economic chin up. Its record | 
yany safety programs. ;, ery 

Per coy pee The dairy industry has shown _ stacks up well. Yet, it must keep a 

3. To assign one or more employees remarkable ability to increase output hand on the wheel. Future demands 

The NEW and BETTER | 

Way to Handle 









BRODIX 


Means The Finest 
In LIQUID 
Transportation 


Equipment 
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Large Stock of 
New and Used Units 
BOTH SHORT AND 
LONG TERM LEASES 

Oxur newly equipped shop fea- 
tures complete modern facilities 
for expert service and conversions. 

Write NOW for further information or 

to request free consultation on your 

tank transport problems. 


THE BRODIX Corp. 


U.S. Highway 22, Box 6 Dunellen, N. J. 


Tel.: Dunellen 2-9300 

















Write today for illustrated booklet and complete details. 


COMPO-COOLER COMPANY, East Greenbush, N. Y. 


Composite Milk Samples 


Successful milk plant 
everywhere are using COMPO- 


COMPO-COOLER speeds sample 
handling and affords substantial i 
savings in time and labor. 

COMPO-COOLER gives you com- 
plete electric refrigeration. Cabi- 
net is lifetime stainless steel. 
There is a COMPO-COOLER in a 
capacity, style and size to fit 
your particular plant needs. 








American Milk Review 


COMPO-COOLER | 


managers 


COOLER Sample Bottle Cabinets. ' 
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EF; h “FORM-FIT’ WIDE FLANGE 
i HUGS STANDARD BEVEL 
yut the SEAT FITTINGS 
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record | Laiadie Adds Zest and 
keep a . 
en O | Appetite Appeal 
4 y 4 Standardize your cottage cheese a 
. J to the peak of flavor — 
“ . with "Hansen's" Starter Distillate. 
gf Enhances rich creamy flavor and poe To 
R j maintains flavor uniformity the INTO 
year around. Imparts a rich start- FITTINGS 
' er-like flavor. Overcomes flatness. 
les Economical ...a little does a tot. 
CHR. HANSEN'S LABORATORY, INC. 
FR MILWAUKEE 14, WISCONSIN 
= Tight joints, no leaks, no shrinkage 
ets. ' Sanitary, unaffected by heat or fats 
ow Non-porous, no seams or crevices 
som- 
abi- Withstand sterilization 
teel. 
in é 
it 
| 44 STARTER 
ails. 
NY DISTILLATE 
j ect. 
el 
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will require a high average level of 
efficiency. Any 
to figure in that average must accept 


processor that wants 


the motto, “Progress is my most 
important product.” 


Me 
FUNDAMENTALS OF 
ORGANIZATION 
(Continued from Page 74) 
be done on the way to achieving our 

purpose. 

Advertising Manager: After all this 
discussion, Mr. Topman, I'd like to 
make Why 


don’t we eliminate some of the non- 


a practical suggestion. 


profitable activities we carry on 
around here—like the employees cafe- 
teria and the Company magazine? 
They're nice but they're really not 
necessary. The cost of them certainly 
reduces profit and they don’t affect 
sales one way or the other. Wouldn't 
that be logical? 

Personnel Manager: Over my dead 
body! Purpose or no purpose those 
things stay! 

President: Ivan, Purpose isn’t the 
only factor we have to take into ac- 
count. The things you mention are 


tied up with another one: the nature 


of the 


organization. 


people who make up our 
We'll have to consider 
that factor first before we can decide 
whether or not those projects can be 
eliminated. That is true of many of 
the other things we do as well, of 
course. 
General Manager: 1 believe we 
have explored and mapped out our 
Company's purpose as well as we can 
for the present, Mr. Topman. We 
would appreciate it if would 
secure the Directors’ 


you 
approval of 
them. We can then go forward in 
guiding our operations accordingly. 
Thank you for your help, gentlemen. 


The meeting stands adjourned. 


BUSINESS FAILURES 


(Continued from Page 84) 


13. Failure to Recognize and 
Follow Trends. 
Another common fault was 


failure to act flexibly in accord 
with changing trends in the 
particular business or industry 
and with changing trends in 
the individual business. 


Ask yourself: What are the 


trends in my sales, expenses, 
profits, net worth, etc? How is 
my business progressing from 
month-to-month 
year? 


and year-to- 


14. Lack of Current Business In- 
formation. 


Failure to follow the example 
of other successful firms in the 
same line of and to 
take advantage of the mistakes 


made by others. 


business 


Ask yourself: How does my 
business compare with others in 
the same line? 


Having the answers to the above 
the milk distributor can 
tell exactly what the conditions of his 
business are at 


questions, 


given moment. 
He knows what “corrections” should 


any 


be made. For example, must he put 
his efforts into sales? Into collecting 
outstanding bills? Into reducing his 
inventory or expenses? Or into trying 
to increase his gross margin of profit? 

Understanding the conditions which 
exist, he take action to 
restore himself to a favorable position, 


can direct 


before he is forced to close his doors. 














>) LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Aduantages 


Odorless, polished surfaces, easily cleaned 


709 Woodland Avenue - 


HAYNES SNAP-|I'TE GASKETS 








MOLDED TO 
PRECISION STANDARDS 


QR 


DURABLE 


GLOSSY SURFACE 









Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 
Long life, use over and over 


Available for 1”, 1%", 2”, 2%” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 





Cleveland 15, Ohio 
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Product News 








Cold Storage Doors 
Made of Rubber 


A NEW line of all rubber, tear- 
resistant batten doors, said to assure 
maximum refrigerating efficiency wher- 
ever a vestibule type of doorway is 
or may be employed between the 
warm and cold storage area has been 
developed by the Jamison Cold Stor- 
age Door Company, Hagerstown, 
Maryland. The new door has extra 
values in installations handling goods 
with power operated equipment. 


Known as Flexidor, the new door is 
built to withstand the constant batter- 





ing of trucks and pallets moving in and 
out of refrigerated storage areas. 


The light weight, flexibility and 
resiliency of the door absorb and 
dissipate the shock of impact. This 


action protects the hinges and frame, 
increases personnel safety and elimi- 
nates the danger of load damage. 


The door is made of % inch thick 
neoprene that has no grain and will 
not tear under the most severe condi- 
tions. The material is impervious to 
grease and oils, leaves no mar‘ on 
packages and stays flexible at temper- 
atures as low as minus 40 degrees F. 


American La France Operates 
Herman Body Works 


THE ALF BODY CORPORA- 
TION, a subsidiary of the American 
La France Company, has taken over 
the operation of the Herman Body 
Company in its entirety. The ALF 
Corporation with adequate finances at 
its disposal is in a position to design, 
engineer and deliver commercial truck 
bodies. 


Having always maintained a variety 
of truck bodies, the ALF Company 
will endeavor to maintain this tradi- 
tion of Herman’s. 


Cabinet Company Offers 
Finance Plan 


\ RETAILERS finance plan has 
been introduced by the Mohawk 
Cabinet Company, Inc., Chadwicks, 


N. Y., as part of a marketing program 
nS 
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for the new Mohawk Refrigerated 
Shelf Dairy Case. The plan is designed 
to help distributors establish ' new 
outlets for dairy products, while re- 





quiring no investment for refrigeration 
equipment, according to company an- 
nouncement. 


The new plan, set up on a pay-as- 
you-go basis, allows the retailer to 
make a small down payment on the 
equipment, then pay off the balance 
in 12, 24 or 36 payments. 

T. E. Hoye, president of Mohawk, 
said that the new cabinet covered under 
the plan “combines modern ‘take-me- 


home’ product display styling, with 
low cost per square foot of floor 
space.” 

The new cabinet is offered in both 
seven-foot and five-foot lengths. Both 


sizes are 3414 inches wide by 58 inches 


high. 
For information: Mohawk Cabinet 
Company, Inc., Chadwicks, N. Y 


Mineral Coating 
Protects Insulation 


A NEW all-mineral protective coat- 
ing for low-temperature insulating 
materials used in refrigerated and cold 
storage rooms is described in a bulletin 
just published by Selby, Battersby and 
Company, Called “Koldrok,” the ma- 
terial can be applied over such basic 


insulating materials as cork, Styro- 
foam, Rubatex, brick, concrete and 
glass base insulation. It provides a 


smooth, rock-hard surface for protec- 
tion against damage and, in addition, 
improves sanitation and appearance, 
fireproofs any combustible insulation 
and lowers housekeeping and mainte- 
nance expenses. 

For information: Selby, Battersby & 
Co., 5210 Whitby Avenue, Philadelphia 
43, Penna. 

& 


Company Adds New Products 


ADDITION of three new products 
to the Chicago Steel and Wire line has 
been announced by James C. Steffan, 
vice president and sales manager. 

New items include an 
throwaway five-pound spool, 


all-metal 
a special 






reel for eight-inch catch-weight cojjs 
and a new controlled for 25. 
pound coils. 


Spoc y] 


The five-pound throwaway spool js 
easy to handle, Steffan said, and needs 
no coil holder. The catch-weight reel, 
made of aluminum and stainless stee| 
resists rust and corrosion. Named the 
CW Pay-Off Reel, it adjusts to all 
types of Pure-Pak machines 

For information: Chicago Steel and 
Wire Company, 10257 Torrence Ave 
nue, Chicago 17. 


Versatile Materials 
Handling Apparatus 
\ SIX-PAGE 


folder illustrating 


how Robo-Lift Elevating [Equipment 
solves various bulk food handling 
problems is offered by the Lynch 


Corporation, a division of the 
Lynch Corporation, Anderson, Indiana. 


Robo 


Robo-Lift is a bucket-type conveyor 
for the handling of free-flowing bulk 
materials, adaptable to transporting 
materials any desired distance, ver- 
tically or horizontally. The folder 
shows how in-feed and_ discharge 
arrangements may be _ positioned to 
integrate with existing plant equip- 
ment. 


One feature of the folder is a chart 
on which actual materials handling 
problems may be diagrammed by the 
potential user for analysis and recom- 
mendations by Lynch engineers. 

For information: Lynch Robo Cor- 
poration, Anderson, Indiana. 


Grapefruit Juice 
in Paper Cartons 


FLORIDA grapefruit juice is being 
Company 
by 


American Can 
fibre containers 


packed in 


quart-size the 





Ever Sweet Corporation of Lyons, 
Illinois, for distribution in the Mid 
west. 


The juice is shipped from Florida im 
refrigerated tank cars and packed neaf 
the immediate outlets. The juice 1 
marketed in food stores and on dairy 
routes in a nine-state region, including 
Chicago and other important cities 
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fhe carton of juice will retail for 
between 27 and 34 cents, according to 
the packer. 
information: 
100 Park 


Can 
New 


American 
Avenue, 


For 
Company, 
York, N. . - 


Weed Flavor Remover 


NOW on the market is a newly- 
designed vapor pressure mechanism 
that deodorizes and extracts objection- 
able weed flavors in any HTST or 
Ultra High Temperature process sys 
tems for continuous flow operations 
from 8,000 to 30,000 pounds per hou 


capacities, according to the manu 
facturer 
Called the Deoderator, the mechan- 


ism does its work by introducing the 
product throughout a Roswell diffuser 








nozzle assembly so that it is recircu 
lated within the stainless steel chamber 
by vapor pressure created by low 
vacuum through remote water circula 
tion. A Deoderator installation at 
Willow Farm Products of LaGrange, 
Illinois, requires only approximately 
one half gallon to gallon water 
per minute usage. 


Made of polished stainless _ steel 
throughout and built to sanitary stand- 
ards so that it can be taken apart 
readily for examination or cleaning, the 
mechanism is adaptable for in place 
cleaning. 


one 


For information: 
Equipment 
Elston 


Chicago Stainless 
Corporation, 5001 North 
Avenue, Chicago 30, Illinois. 


Refrigerated Truck Unit 
to be Displayed in Use 





_A new hydraulic-drive Hunter Cargo 
Cooler installed on a 14-foot insulated 
body is scheduled to visit most of the 
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major marketing areas of the country 
for demonstration runs under actual 
operating conditions. The compact, 
light-weight Hunter unit for the pro 
tection of perishables in the moderate 
temperature range has a standby two 
hp motor for dock-side or overnight 
refrigeration. A second unit is display 
mounted in the truck body for close-up 
inspection of its design and 
struction. 


con 


For information: Meermans, Inc., 
1924 NBC Building, Cleveland 14, 
Ohio 


Water Chemically 
Analyzed Continuously 


Quantichem automatic analyzers, 
instruments that continuously analyz 
water for total hardness or silica con 
centration, are now available for in- 
dustrial installation 

Each analysis is based on the effects 
silica or hardness-causing calcium and 
magnesium ions have on 


spec ific 





reagents which change the amount of 
light that a given volume of sample 
solution will absorb or transmit. The 
difference in the amount of transmitted 
light through a zero cell and a test 
cell is measured photo-electrically and 
because the difference is proportional 
to the concentration of silica or hard 
ness, the instruments are calibrated to 
read in units of concentration. 


For information: Milton Roy Com 


pany, 1300 East Mermaid Lane, Phila 
delphia, Penna. 


Skylight Admits Light, 
Bars Heat 


NOW available is a_ prefabricated 
skylight which “selects” only the most 
desirable rays of sunlight the year 
‘round. Called “Toplite,” it functions 
on the basis of the use of solar-select 


ing prisms which “open” and “close” 
to admit only cool, even light while 
rejecting the sun’s hot rays. The 
result of 15 years of research in the 


entire daylighting field, Toplite works 
according to the sun’s position in the 
sky at any time of the year. Installed 
in relation to the north-south axis of 








TRANSMITS NORTH Maximum 
transmission of light from the north sky is a highly 
jesirable quality in top lighting because of its uniformity 
and freedom from glare and solar heat. Note how the 
Toplite gives efficient transmission 


LIGHT 


prism structure of 


+N 








ACCEPTS WINTER SUN Since the low winter 
weak in comparison to the higt ummer sun 

im transmission in a skylight material during 

onth highly desirable. Th um illustrates 

Hhoen Toplite transmit this time 
Sen 





REJECTS SUMMER SUN Toplie Root Panct 
have been designed to reflect intense sunlight during the 
hot spring and summer months thus reducing panel 
brightness and total solar heat gain. At the same time 
they transmit an adequate quantity of cool north light 


a building, the prisms <¢ the glass 
units remain “open” on their north 
side to transmit daylight in all seasons 
The south sides of the same prisms, 
however, “open” and “close” accord 
ing to the season, the time of day and 
the sun’s sky position. When the sun 
is high in the sky, its rays are bounced 
back off the Toplite prisms as though 
they were striking a mirror 

In this way, during spring and sum- 
mer, hot sunlight is rejected while cool 
north light is admitted. 


For information: Kimble 
Company, Toledo 1, Ohio. 


Glass 


Stainless Steel Reciprocating 
Pump Operates by Air 

\ STAINLESS steel air-operated 
reciprocating pump _ safe for food 
products and tough enough to with- 
stand the effects of corrosive materials 


has been developed by Balcrank, Inc 

The pump will handle fluids rang- 
ing in temperature from minus 30 
degrees F. to 220 degrees F. at dis 
charge outlet pressures of 1% times 
the incoming air pressure It will 


operate on an air supply range of 
30 to 200 pounds PSI and pump from 
one to 20 gallons of fluid per minute 
depending on the air pressure used 
Material is delivered in equal amounts 


on both up and down strokes of the 
pump without pulsation 
The corrosion-resistance feature 








means tremendous initial and main- 
tenance cost savings, according to 
Lee Spalding, assistant to the presi- 


dent and head of the Balcrank in- 
dustrial pump division. 
For information: Balcrank, Inc., 


Disney Street, Cincinnati 9, Ohio. 
@ 


Automatic Packaging 
Machine 


A FULLY automatic packaging 
machine, introduced by Anderson Bros. 
Mfg. Co. of Rockford, Illinois, will 
form, fill and close Marathon’s new 





half-gallon Home Packit” 


“Carry 
speeds up to 1,400 per hour. 


at 
The new machine gives accurate, 
uniform fill because the carton serves 
as its own measuring device, auto- 
matically synchronizing the machine 
with the continuous freezer. 


3ros. 
Street, 


Anderson 
Kishwaukee 


For information: 
Mfg. Co., 1907 
Rockford, Illinois. 


Condensation Return Unit 


A NEW series of Type C Aurora 


Condensation Return Units in simplex 
and duplex units in range of sizes from 
150,000 EDR, 


500 to 10 to 125 PSI, 





and receivers 6 to 125 gallons in speeds 
of either 1,750 or 3,500 rpm is offered. 


The pumps are close-coupled and 
suction centrifugals, designed for low 
NPSH operation, suitable for con- 
densate up to 212 degrees F. Low 
return inlets permit convenient connec- 
tion to return lines close to the floor. 
Three pump discharge positions and 
two inlet positions promote flexibility 
of the unit. 


Because the pump is vertical, both 
compactness for saving floor space and 
quiet operation are achieved. Pump 
may be removed from service without 
disturbing piping. 
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For information: Aurora Pump Divi- 
sion, The New York Air Brake Com- 
pany, 114 Loucks Street. Aurora. 
Illinois. 


Five Products Marketed 
In Nine Farm-Size Packages 


NOW available in package sizes con- 
venient for use on the farm are five 
Wyandotte products. They are: Servac, 
a liquid acid cleaner in cases of 12 
U. S. quarts of four U. S. gallons; 
Cle-Chlor, a chlorinated cleaner for 





Car. 


drums; 


cleaning—30 
Kelvar, a highly concentrated dairy 
farm cleaner—cases of 12 five-pound or 


pound 


six ten-pound cans; Antibac, a bacteri- 
cide, disinfectant, deodorant. Cases of 
12 one-pound or four four-pound jars; 
Kromet, a chlorinated cleaner for dairy 
equipment and farm tanks. Packed in 
cases of six ten-pound cans, three 20- 
pound dual-paks. 


Dairy plants interested in making 
these packages available to their pro- 
ducers can get further information 
from: Wyandotte Chemicals Corpora- 
tion, J. B. Ford Division, Wyandotte, 
Michigan. 

* 


Corrugated Paper Containers 


For Cheese 


A NEW DEPARTURE from tradi- 
tional cheese packaging is enabling a 
leading dairy products manufacturer to 
cut initial packaging costs by half, and 
to increase sales of one product line by 
more than 35 percent. 


The packaging shift is reported by 
Inc., 


Meyer Zausner, New York. At 





the recommendation of Container Cor- 
poration of America, the switch was 
made to corrugated containers for two 
types of cheese sold at the retail level, 
and to polyethylene-lined containers 
for cream cheese and condensed whole 
whey, sold in bulk. 

No glue 
the two and 
and the use 
paperboard eliminates 


stitches, staples, or 
needed for setting up 
three pound containers, 
of corrugated 


are 


| 
the possibility of wood odors being 
transferred to the cheese. 

For information: Container Corpor. 
tion of America, 38 South Dearbor; 
Street, Chicago 3, Illinois. 

eS } 


“‘Do-It-Y ourself 
Label Device 





“WAM,” THE European liné 


label imprinting machines, is noy 
available to American manufacturers 
The machine is said to imprint o 


cloth, pressure-sensitive material, heat. 





button 


labels, 
pin tickets, string tags and all forms 
of box labels and packaging identifica- 


seal paper, gum tags 


tion labeling in sizes from 1” x 4” t 


434” x 614”. 


Manufacturers whose standard labels 


or tags must have special identifica- 
tions for sizes, quantities, lot numbers, 
classifications, contents, changeable 
prices and trade names can now print 
their own at 120 per minute. 


For information: Jackmeyer 
Corporation, 855 Avenue of the 
Americas, New York, N. Y. 


Refrigerated Retail Truck 


A NEW mechanical refrigeration 
unit, designed specifically for door-to- 
door retail milk trucks, has been de- 
veloped by the Union Asbestos & Rub- 
ber Company's Coldmobile Division. 

The new unit, to be known as the 
“Retailer,” is a compact { horsepower, 
self-contained package featuring a com- 











pletely hermetically-sealed system, in- 
cluding the evaporator, condensor and 
compressor. 


The “Retailer” takes up no more 
space within the truck than would nor- 
mally be occupied by two cases 0! 
milk. 


It features: Complete around-the- 
clock protection, a power supply trom 
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an A.C. generator mounted under the 
hood that operates when the truck is 
running, a variable speed control that 
increases the generator’s output as the 
motor speed decreases, thus giving a 
constant power flow to the unit, and 
automatic defrosting. 


For information: Union Asbestos & 
Rubber Company, Coldmobile Divi- 
sion, 332 South Michigan Avenue, Chi- 
cago, Illinois. 


Multi-Action Cleaning 
Compound 


SEP-KO is the name of a multi- 
action cleaning compound now being 
marketed by Monarch Chemical, Inc. 
Sep-ko has been specifically formulated 
for hand-brush cleaning operations in 
yolving milking machines, milk cans, 
bulk coolers, large vats, milking equip- 
ment, floors and walls. Sep-ko is a con- 
centrated powder cleaner for use in 





lukewarm or hot temperatures even 
in the hardest water. It is non-caustic 
and is gentle on the hands. Sep-ko 
cleans, wets, penetrates, disperses, se 
questers, peptizes, emulsifies, sapon 
ilies, defloctuates, and buffers, which 
is the reason for the term multi-action 
cleaning. Often, Sep-ko is used with 
caustic solutions because it adds rins- 
ing ease to the drastic cleaning power 
of strong alkalies. 


For information: Monarch Chemical, 
Inc., 3801 North East 5th Street, Min- 
neapolis, Minnesota. 


Stainless Steel Conveyor 


; A STAINLESS steel conveyor 
featuring sanitary operation has been 
placed on the market by the Thiele 
Engineering Company, Minneapolis, 
Minnesota. The manufacturer recom- 
mends it for handling boxes, bags, 
bottles, canned products or bulk 
materials. It is said to be ideally suited 
as an inspection belt. 


The entire frame of the conveyor is 
made of stainless steel sheet that has 
been given and easy-to-clean ground 
and polished surface. The conveyor 
assembly and fasteners are corrosion 
resistant and not affected by cleaning 
solvents. 
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Another feature is the use of clear, 
polyester film plastic belt. It is easy 
to clean, simple to replace, maintains 





proper tension and yet will not stretch. 


The conveyor can be_ supplied in 
widths ranging from four inches to 
36 inches. 

For information: Thiele [Engineer- 
ing Company, 556 Seventh Avenue, 


North, Minneapolis, Minnesota. 


Butter Sample Shipper 


\n insulated butter sample shipper 
made of 20 gauge steel and 28 gauge 
galvanized-iron has been developed by 
the Muckle Manufacturing Company. 


The rugged shipper weighs only 15 
pounds and is ideal for express, parcel 
post, truck or bus shipment. The 6 7/8 
by 11% by 8-inch deep container has 
one inch of asphalt impregnated Nu- 
Wood insulation for use with dry ice 
or canned refrigerant when bacteria 
count analysis of butter or milk 
samples is desired. 


For information: Muckle Manufac- 
turing Company, Owatonna, Minne 
sota. 


Talking Book Offered 


MARITZ SALES BUILDERS have 
to their 


added a new dimension new 





1957-58 Prize Book . . . the dimension 


of sound. 


The medium used to convert the 
printed page into a “talking book” is 
a special vinyl phonograph record. 

It is available with or without the 
record, features extensive use of color- 
ful “situation” illustrations showing 


many of its over 1,500 nationally ad 
vertised merchandise prizes. 


For information: Maritz Sales Build- 
ers, 4200 Forest Park Blvd., St. Louis 
8, Missouri. 


Direct-Fired Steam Cleaners 


Kelite Corporation has introduced a 


new three-model series of direct-fired 
Steam Cleaners. 
The Mark I, designed for light to 


medium 
gallons per 


duty, has an 


The 


output of 120 


hour. Mark II, for 





medium to heavy, has a 200 gph out 
put. The Mark III, with an output 
of 300 gph, is designed for maximum 
duty. The output of all three Kelite 
Steam Cleaners is rated at 320° F. 


Each of the new Kelite Steam Clean- 
ers provides a positive displacement 
piston pump capable of delivering its 
full rated output hundreds of feet from 
the machine; an efficient water-wall 
heat exchanger to provide maximum 
fuel economy; and a gas or oil burner 
which provides instant starting. All 
three principal components are rug- 
gedly built for maximum service and 
minimum maintenance. 


Standard equipment on all Kelite 
Steam Cleaners includes one heavy- 
duty steam cleaning gun with swivel- 
type rear grip and a forward grip 
aerated to provide cool operation; a 
Hy-Vel (high velocity) spray nozzle; 
and heavy duty hose. 


For information: Kelite Corporation, 
81 Industrial Road, Berkely Heights, 
New Jersey. 


A New Dehumidifier 


THE DEVELOPMENT of a new 
commercial-industrial dehumidifier suit- 
able for low humidity storage and 
processing applications was recently 
announced by Dryomatic Corporation. 

The dehumidifier is an automatically 
regulated dual-tower unit which uses 
silica gel as its drying medium. It is 
designed primarily as a space dryer to 
maintain humidities down to 10% in 
areas up to 35,000 cubic feet over a 
wide range of temperatures. It will 
also provide low dew point air for 
processing applications and can be used 
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either alone or in combination with 
cooling equipment in comfort condi- 
tioning systems. 

The machine has a dry air output of 
100 cubic feet per minute and is cap- 
able of removing 50 pounds of water 
per 24 hours. Regeneration of the 
silica gel is accomplished by electric 
heating elements. While one tower 
thus renews itself, the other continues 
to supply dry air into the area. 


It features a newly-designed valve 
system which allows complete separa- 
tion of the dry air and reactivation 
air streams, thereby eliminating leak- 
age and enabling the machine to main 
tain extremely low humidities in the 
conditioned space. 


The unit is self-contained and may 
be installed either inside or outside the 
dehumidified area by providing a 
standard 115 volt electric outlet and 
two small duct connections. It is fur- 
nished complete with humidistat con- 
trol for fully automatic on-off opera- 
tion. 

For information: Dryomatic Corpo- 
ration, 806 North Fairfax Street, Alex 
andria, Virginia. 


Multi-Purpose Can Opener 

A MULTI-PURPOSE can opener 
with a special attachment to open 
evaporated milk and juice cans with 
equal ease is now being offered con 





sumers by the Evaporate Milk Asso 
ciation, Chicago. 

The five-inch long steel opener has 
a special attachment that catches under 
the rim of the evaporated milk can, 
providing sufficient leverage for the 
user to open the can with a minimum 
of pressure. Reverse side of the can 
opener punches a wedge-shaped hole 
in cans with a raised edge or lip. 

For information: 


. 30x 6363, Chicago 
7, Illinois. 


O-Ring Replaces Paper 
Pump Head Gaskets 


A NEW, re-usable rubber pump head 
gasket reduces maintenance costs and 


160 


cleaning time on the new Waukesha 
Positive Displacement Pumps. The 
O-Ring, more specifically, the Oval 
Ring, is designed to fit into a specially 
machined groove in the pump head. 


In addition to its low maintenance 
cost, the new O-Ring gasket also pro- 





complete 
without 
tightening of the pump head. It is 
durable, resistant to wear and can be 
used over and over again. 


and 
seal 


positive 
pressure 


vides 
and 


vacuull 
excessive 


It is available on all pump sizes, 
from 1,500 to 50,000 pounds per hour 
capacity. 

For information: Waukesha Foundry 
Company, Waukesha, Wisconsin. 


New Floor Surface Material 
\ HEAVY-DUTY 


surfacing for industrial, commercial 
and institutional use is described in 
a booklet called ‘“‘Monorock.” The 
floor consists of a specially formulated 
surface mixture of aggregate with 
controlled water content which fortifies 
and strengthens the concrete. 
The new surfacing penetrates, inter- 
locks and becomes a part of the 
monolithic slab. 


The result is a uniformly-textured 
smooth floor with a surface highly 
resistant to hard wear and abuse. 

For information: Kalman 
Company, 110 East 42 Street, 
York 17, N. Y. 


concrete floor 


base 


Floor 
New 


e 
Full View Display Case 


\ NEW full-vision, low-temperature 
ice cream display case built to provide 
maximum product viewing and _ life 
time service is announced by the Evans 
Manufacturing Corp., Mount Vernon, 
New York. The unit is designed to 
build profitable ice cream sales in 
bakeries, drug and candy stores, rest- 
aurants, super markets and hotels. 


Cases come in four, five, or six foot 
lengths. Matching models for side-by- 
side placement and the display of 
refrigerated merchandise are 
available. 


also 


For information: Evans Manufactur 


ing Corporation, 30 Haven Avenue, 
\lount Vernon, New York. 


Plastic Material Can Be 
Sealed by Heat 


INTRODUCTION OF Saran-O- 
Seal (heat sealable Saran Wrap) by 
the Printon Corporation makes it pos- 


sible for any food processors to use 


Saran Wrap on conventional heat. 
sealing packaging equipment. This ney 
packaging material can be run on auto. 
matic forming, filling and heat sealing 
machines like the Hayssen Compak 
and similar equipment. This packaging 
material is suited for packing proc. 
essed and natural cheese. 


Saran-O-Seal can be run on these 
conventional heat-sealing packaging 
machines as quickly and as econom- 
ically as cellophane without the use of 
expensive electronic equipment. Fuyr- 
thermore, food processors can obtain 
an air-tight, strong-sealed package in- 
expensively with a printed message on 
the package with all the advantages of 
Saran’s low MVT 
transmission) rating. 


(moisture-vapor 


Manufac- 
Avenue, 


For information: Evans 
turing Corporation, 30 Haven 
Vit. Vernon, New York. 


Emergency Floor Repairs 


A SIX-PAGE folder explains how 
you can use a product called Ston- 
fast to make quick repairs to dam- 
aged floor areas without delaying traf- 
fic. Used directly from the container 
it fills the holes and is tamped down 
Where floors, ramps, platforms or 
driveways have developed a series of 
small ruts or large holes, Stonfast is 
said to produce a smooth, safe sur 
face that packs harder under continued 
heavy loads. It bonds to concrete, 
brick, stone or asphalt without special 
skill or expensive tools. 


For information: Stonhard Com- 
pany, Inc., 1306 Spring Garder Street, 
Philadelphia 23, Pennsylvania. 


IH Accessory Catalogue 


A 12-PAGE, two-color ‘“‘Necesso 
ries” catalogue describing and illustrat- 
ing tested and approved accessories 
for International trucks has been is- 
sued by the motor truck division of 
International Harvester Company. The 
accessories shown were selected as aids 
to truck operation. All have _ been 
tested and approved by the Interna- 


tional truck engineering department. 

lor information and catalog form 
MT-93: Consumer Relations Depart- 
ment, International Harvester Com 
pany, 180 North Michigan Avenue, 


Illinois. 
7 
Non-Toxic Grease 


Chicago 1, 


\ GREASE made from a highly 
refined white mineral oil with a high 
degree of purity and meeting all 
J. S. P. and N. F. requirements has 
been placed on the market by the Bel- 
Ray Company. It is water-white, 
tasteless, odorless and non-toxic. In- 
dependent laboratory tests have proven 
that the inorganic selling agents in the 
U. S. P. mineral oil will go through 
the gastrointestinal tract unchanged, 
with essentially no absorption of the 
gelling agent. Bel-Ray No-Tox grease 
has no melting point and is not al- 
fected by hot water or high tempera 
tures. 


For information: Bel-Ray Com- 
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pany, Inc., Dept. 102, Madison, New 
Jersey. 
* 


Adjustable Hand 
Truck Attachment 


A NEWLY-DESIGNED, adjust- 
able height, hand truck attachment is 
announced by Universal Hand Truck 
Attachment Co. 


This unit fits any standard hand 
truck and is available in four basic 
types—a light weight unit with single 
or double caster plate, for loads up to 
400 pounds; and a heavy duty unit with 
single or double caster plate, for loads 
up to 2,000 pounds. 


The unit increases safety since loads 
cannot easily spill; handling is easier 
and safer, especially for inexperienced 
operators; heavy materials or bulky 
crates and cases are more easily han- 
dled; wheels easily over rough or slip 
pery floors; handles fragile products 
with less danger of damage. 


Installation is simple, requiring only 
attachment of the axle bar (with clamp 
furnished as part of the unit) and at- 
tachment of cross bar holding upright 
arm. Casters are installed with bolts 
on the plate provided. 

For information: Universal Hand 
Truck Attachment Co., Los Angeles 


Bulk Milk Cooler Catalog 
Available 


A COLORFUL new catalog on 
Bulk Milk Coolers is available from 
Groen Mfg. Co., Chicago, Illinois. The 
book tells of the rapid country wide 
switch to bulk milk handling and 
describes the advantages of this 
modern method. It contains interesting 
illustrations showing the progress of 
Groen bulk milk cooler construction. 
It also tells about the importance of 
stainless steel construction, the metal 
accepted and used throughout the 
dairy industry. 


_For a copy of Bulk Milk Cooler 
Catalog, write Groen Mfg. Co., 4539 
W. Armitage Avenue, Chicago 339, 


Illinois. 


Immersion and Drop-in 
Milk Coolers 
NEW IMMERSION and drop-in 


unit milk coolers have incorporated 
controlled water level and “Low-Lift” 





features. To eliminate souring and 
loss of grade when cooler is partially 
loaded, dummy cans placed under the 


October, 1957 


deck keep ice water around the dan- 
gerous cream line where bacteria mul- 
tiply fastest. “Low-Lift” design drops 
height of can lift from 32 inches to 
26 inches. 


For information: Star Pump & 
Cooler Corp., St. Louis, Missouri. 


Up-to-Date Milk Plant 
Manual Now Available 


THE “Manual for Milk Plant 
Operators”, has just been revised by 
the Milk Industry Foundation. This 
second edition has been brought com 
pletely up to date, describing many 
modern techniques of milk plant oper- 
ations. 


This practical guide was planned and 
written as a reference book for the 
milk plant operator and as a textbook 
for college students and trainees in 
the industry. It is the combined work 
of many technical specialists of the 
dairy industry, each an authority on 
his phase of the industry. 


Operating milk plants efficiently and 
maintaining high quality products are 
stressed in the how-to-do-it and why 
manual. 


Cost of the manual to MIF members 
is $8.00 each, while non-members may 
purchase the book for $10.40, FOB, 
Washington, D. C. 


Orders may be placed with the Milk 
Industry Foundation, 1145 19th St., 
N. W., Washington 6, D. C. 


New Barker Galvanizing 
Plant Completed 


Barker Equipment Company, Keo- 
sauqua, Iowa, manufacturer of welded 
wire milk bottle cases now has its 
completely new galvanizing plant in 
operation. The galvanizing department 
is housed in a separate building of steel 
and tile fire-proof construction and is 
equipped with the latest type overhead 
traveling crane, pickling and _ dip- 
galvanizing equipment. A special fea- 
ture of the new building are a series 
of doors which open up to the full 
height of the structure and, in good 
weather, can convert nearly half of 
the entire interior wall space to the 
open outdoors. With this new plant 
and a number of production line 
changes and additions to the old plant, 
sarker has more than doubled manu 
facturing capacity at its Keosauqua op 
eration to keep pace with the com- 
pany’s growth. 


Engineering and Manufac- 
turing Services Available 


THE comprehensive engineering 
and manufacturing services of Asso- 
ciated Engineers are available to firms, 
large and small in the dairy industry. 


Founded in 1944, Associated En- 
gineers, Inc., employs more than 800 
skilled engineers, designers, draftsmen, 
technicians, tool-makers and machinists 
in its main offices and plant in 
\gawam, Mass., and in two branches 
and three wholly-owned subsidiaries in 
various parts of the United States. The 


firm does an annual business in excess 
of six million dollars in approximately 
a quarter million square feet of space 
in these six establishments. The main 
offices and factory are situated in 
Agawam on the bank of the Connecti 
cut River opposite Springfield, Mass. 


The firm’s brochure stresses the fact 
that when manufacturers’ creative 
facilities are overloaded or when expert 
technical aid is needed, Associated 
Engineers, Inc., provides the complete 
engineering and manufacturing service 

from idea to finished product. The 
automation of manufacturing plants is 
one of the many specialties of the 
organization. 

For information: Associated En 
gineers, Inc., 139 Silver Street, Aga 
wam, Mass. 

au 


USDA Develops Curtain 
for Refrigerated Trucks 


A practical mans of maintaining cold 
temperatures inside refrigerated deliv- 
ery trucks during hot weather has been 
developed by United States Depatment 
of Agriculture marketing researchers. 
\ new plastic door curtain, which is 
mounted just inside the rear door of 
trucks has proved successful in main 
taining the frozen condition of prod 
ucts in trucks. The curtain slows down 
escape of cold air when door is open 
during deliveries and at the same time 
prevents hot outside air from enter- 
ing. It helps prevent cold plates of 
trucks from dripping, saves on product 
damage and quality deterioration and 
reduces cost of refrigeration. “Free 
copy of report, “A curtain To Help 
Maintain Temperatures in Local Re- 
frigerated Delivery Trucks,’ Mktg. 
Research Report No. 176, can be ob- 
tained from Office of Information, 
USDA, Washington, 25, D. C. 


& 
Orchids for Sale 


FRESH ORCHIDS shipped directly 
from Hawaii at 10 and 15 cents a 
corsage are indications of both a con- 
tracting world and an _ imaginative 
sales promotion mind. The orchids are 
grown in Hawaii and flown to the 
United States with a guarantee of 
arrival on time and in perfect condi- 
tion. According to Kei Yamato, presi 
dent of Orchids of Hawaii, Inc., the 
flowers lend themselves to a variety 
of promotional possibilities. Suggested 
uses are at company parties, con- 
ventions, grand openings, anniversary 
events, special sales, etc. Not men- 
tioned, but possibilities for dairy prod 
ucts distributors, are “Orchid of the 
Week” offerings to customers, unique 
premiums, and as sales contest stimu- 
lators. For further information write 
to Orchids of Hawaii, Inc., 305 Sev- 
enth Ave., New York 1, N. Y 


Free Tags for Marking 


Milk Cans 
TAGS WHICH MAKE IT EASY 
to mark milk cans that are still capable 
of meeting inspections by sanitary and 
dairy inspectors but which are in ques- 
tionable condition for top quality milk, 
are available without charge from the 
Milk Can Institute, 2130 Keith Build 
ing, Cleveland 5, Ohio. 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 12th of the previous month (i.e.: copy in by October 12th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word............ $ .10 

Minimum Charge ................ 2.00 
HELP OR POSITION WANTED 

lightface, per word.............. $ .05 

Minimum Charge ................ 1.00 
BOX NO., DOMESTIC (additional)....$ .50 

(In ti the b 





applies also to box numbers.) 


DEADLINE—12th of the month preceding publication. 


Boldface, per word............ S$ 18 
Minimum Charge ................ 3.00 


Boldface, per word 
Minimum Charge ................ 2.00 


BOX NO., FOREIGN (additional)........ $1.00 


of words, please remember to include the address. This 


PUBLISHED first of the month. 


No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 


lar display advertising rates. 


(Rates and mechanical 


requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 





NOTE 


tisers 


Names and addresses of adver. 
cannot be 
furnished direct from this office. Write to 


indicated), care of 


using blind addresses 


Box Number (as 
American Milk Review. 


NOTICE 
sponsibility for the 


The publisher disclaims any re. 
reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state. 
made in 


ments such advertisements. In 


answering such ads, ask for 


references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by 


reporting suspicious 


dealings 


We reserve the right to refuse to accept 


advertisements which we believe are detri- 


mental to the dairy industries. 





EQUIPMENT FOR SALE 


RECONDITIONED FALL SPECIALS—Hope, Bagby 
& Anderson Automatic FILLERS, DISPENSERS and 
CAPPERS. Mojonnier ‘Tubular Heat Exchanger’’ 
12 to 16,000 Ib. capacity. Two 60 gal. Vogt. 
Continuous Ice Cream FREEZERS. Milk Bottle 
FILLERS and WASHERS —all sizes. Hooder — 
Aluminum — 48 MM—3 Heads. Can WASHERS 
— 6-12-14 CPM Straitaway. Milk CLARIFIERS 
and SEPARATORS: No. 226, No. 136, No. 166 
and E519-172. Chester Jensen Cabinet COOLERS 
Milk or Mix. PASTEURIZERS—two 200 gal. 
Sterline —two 300 gal. Oakes & Burger. 300 
Glascote all SS and 500 gal. Pfaudler SS. Re- 
frigerated VATS: 300-400-500 and 1,000 gal. 
Ammonia or Freon. SEND US YOUR INQUIRIES 
FOR ITEMS NOT LISTED. LESTER KEHOE MA- 
CHINERY CORPORATION, 23 Congress Street, 
Staten Island 4, New York. 10-M-57 

FOR SALE: 3,200 gallon $.S. demounted Truck 
Tank for inside storage; 42’'x120'' American 
Double Roll Dryer used on edible milk; 42’’x100’ 
Buflovac Double Roll Dryers used on edible 
milk; Ste-Vac SV-8 Preheater; Henzey 30,000 
Ib./hr. Preheater; Peebles 14,000 Ib./hr. Pre- 
heater; Vacuum PANS, 36’’ Rogers — 48’’ Mojon- 
nier — 72’ Harris; 1,250 allon HOTWELLS; 
Buflovac 6.5-29-D Double Effect EVAPORATOR; 
Mojonnier Model TF3A single effect EVAPOR- 
ATOR; Cabinet COOLERS, various sizes; 1,000 
gal. Surge TANKS; 200 to 1,000 GPH HOMO- 
GENIZERS. Numerous additional items. We will 
buy your surplus dairy plant equipment. Write 
to: BEST EQUIPMENT COMPANY, 1737 Howard 
Street, Chicago 26, Illinois. AMbassador ane 

-M- 


FOR SALE: TRUCK TANKS; Three 2,950 gal. Heil 
S.S. in and ovt Truck Tanks on semi-trailers, 
2,500 gal. Heil $.S. Truck Tank demounted from 
truck body; 3,600 gal. $.S. Truck Tank on semi- 
trailer. All first class condition. Write to: BEST 
EQUIPMENT COMPANY, 1737 Howard Street, 


EQUIPMENT FOR SALE 


FOR SALE: DOUBLE DRUM DRYERS: 2—42’’x100’’, 
32''x52"', 24''x36’'; EVAPORATORS: Buflovak No. 
615-29D Stainless Steel Double Effect. Stainless 
Steel TRUCK TANKS: (3) Heil 3,000 gallon, 3,590 
gal.; STORAGE TANKS: 40 gal. Pfaudler, 120 
can insulated, 329 can insulated; CB 400 gallon 
VISCOLIZER; York 121/2x14/2 Ammonia COM- 
PRESSOR 125 Tons. Write to: PERRY EQUIP- 
MENT CORPORATION, 1409 N. 6th Street, 
Philadelphia 22, Pennsylvania. 


FOR SALE: 78 Gross used squat square 48 MM 
half-pint BOTTLES. 1,050—Y2-pint (20) squat 
square Wire CASES — good condition. Write to: 
LANSING DAIRY COMPANY, 510-530 No. Cedar 
Street, P. O. Box 66, Lansing 1, Michigan. 

10-M-57 


FOR SALE: One standard SV-40 Ste-Vac HEAT- 
ER, Capacity 40,000 Ibs. per hour; one 1,000 
gallon Manton-Gavlin HOMOGENIZER; Twc 3,000 
gallon stainless steel lined milk TRAILERS. Write 
to: HERSHEY CREAMERY COMPANY, Box 121, 
Harrisburg, Pennsylvania. 10-M-57 


FOR SALE: VISCOLIZERS and HOMOGENIZERS. 
Completely rebuilt and guaranteed. Write for 
bulletin and prices. OTTO BIEFELD COMPANY, 
Watertown, Wisconsin. 10-M-57 


MODEL 800 CGD MANTON-GAULIN HOMO, 
with Nylon and S.S. Packing Glands; 40 HP, 3 


ph — 60 cy.— 220/440 Volt Motor. Excellent 
condition. Ser. No. 3548163, $2,150.00 F.O.B. 
Mt. Clemens, Michigan. Write to: MICHIGAN 


DAIRY EQUIPMENT CORPORATION, 561 
Street, Detroit 16, Michigan. 


Tenth 
10-M-57 


Complete attachment to convert DI FILLER to 
DI-A Automatic cup feeder and capper type with 
drive and cappers for 16 oz.-8 oz. Dixie. Not 
used. Still crated. Write to: FALBO CHEESE 





EQUIPMENT FOR SALE 

Model 125 CGD, 209 “E’’, and 500 CGD 
Manton-Gaulin HOMOGENIZERS. Rebuilt and in 
Excellent Condition. Guaranteed. Write to: OHIO 
CREAMERY SUPPLY COMPANY, 701 Woodland 
Avenue, Cleveland 15, Ohio. 10-M-57 


“One Rice & Adams Straightaway ten-can-per- 
minute Can WASHER, Serial No. 4399, equipped 
with two space milk saver and stainless steel 
pan. Reeves variable speed drive. Installed 
1949. Write to: ROBERTS DAIRY COMPANY, 
Omaha, Nebraska. Phone C. B. Deffenbaugh at 


REgent 4444.” 10-M-57 
FOR SALE—Brand new stainless steel Surge 
TANK, 24” diameter by 24 deep, capacity 


approximately 50 gallons, 4 leg supports, re- 

movable cover. Priced to sell. Write to: OTTO 

BIEFELD COMPANY, Watertown, Wisconsin. 
10-M-57 


1 Sweeden Counter FREEZER, double barrel, 
good condition. 1 Toledo Weigh SCALES, com- 
plete, used only six months, in good condition. 
1 Frick Ice MACHINE 4x4, used. 1 Small Am- 
monia RECEIVER, perfect condition. 1 used West- 
inghouse 10 H.P. MOTOR, good condition. 1 
Used Girton PASTEURIZER, 150 gallon, 1 Used 
Girton PASTEURIZER, 200 gallon, both stainless 
steel in good condition, late models. 12 Booths 
and table tops, in good condition. 2 Used Bob- 
tail Fountains, complete with carbonator. Write 
to: ALLEGHENY CREAMERY, Jersey Shore, Penn- 
sylvania. Phone EXpress 8-2060. 10-M-57 


FOR SALE—1I—25 H.P. Dutton BOILER, com- 
plete with Stackm Winkler Stocker and Water 
Pump. Perfect condition. New 1951. Write to: 
LEROY THOMSON, 6935 Westfield Place, Boise, 
Idaho. 10-M-57 


FOR SALE: 3 Used Divco Milk TRUCKS, stand- 
up drive, two 1946 Models, one 1949 Model — 





Chicago 26, Illinois. AMbassador 2-1452. COMPANY, 3923 West Chicago Avenue, Chicago Call Mr. Bernon, GARELICK BROS. FARMS, Frank- 
10-M-57 51, Illinois. 10-M-57 lin, Massachusetts. 419. 10-M-57 

. t | 

DOR ; DAIRY STORAGE PLA Consistently Accurate! 




















Fully Automatic . 
ready to run. 





2307 SOUTH OLIVER 
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For Lease or Sale 
- $1.35 Per Day 
Also Available for Ice Cream 
Expand Sales—Open New 
Dairy Accounts with ICS 
Cold Storage Plants 
@ Cuts cost of delivery . 
© Keeps milk fresher . 
@ Increases route man’s selling time 
ICS portable plants hold 300 cases and up. 
. . delivered complete . . . 
.. plug it in for power. 


INTERNATIONAL COLD STORAGE 


. . dry ice 
. . longer 





WICHITA, KANSAS 
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Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 


| racy with this efficient Garver combination. 
1. Garver “Super” Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy 
2. Garver “ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
—eliminates dangerous, haphazard 
hand twirling 

Write today for catalog 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 
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EQUIPMENT FOR SALE 


FOR R SALE: Emery Thompson new and factory 
rebuilt Ice Cream FREEZERS; for complete pro- 
tection deal with Midwest's only authorized 
exclusive representative. Write to: J. M. TREBLE, 
2980 W. Davison Avenue, Detroit 38, Michigan. 


FOR ~ SALE: One Cherry-Burrell paper FILLER 
(cans and cartons). Reason for selling buying 
larger one Write to: SUNCREST DAIRY, INC., 
275 Hartford Avenue, Providence, Rhode Island. 


~NEW ‘ARNOLD CAN WASHERS—Sizes 12, 10, 
g and CPM. Crated ready for immediate ‘ship- 
below our 


ment. At prices cost. Write to: 
A. H. ARNOLD COMPANY, 2501 N. Wayne 
Illinois. 10-M-57 


Avenue, Chicago 14, 


“Sixty ten-gallon Monitor dispenser CANS just 


retinned, $6.00 each or $5.50 for the lot. Write 
to: O’NEIL DAIRY COMPANY, Ames, —. 
10-M-57 


~ FOR SALE: Manton-Gaulin 300 gallon HOMOG- 
ENIZER, latest Model with tapered nylon seats, 
excellent condition, used only six months, $1,850; 


Triangle Sealking paper bottle FILLER, hand 
operated, complete with 100 gallon S.S. Surge 
Tank, float and necessary fittings, and fittings 
for filling Y2-pints, pints, and quarts, used only 
o few months, $1,500. Cherry-Burrell G-61-G 
5-valve FILLER, fills from Y2-pints to gallons, 
round and square, caps both covertops and 
plugs, excellent condition, $975. Write or call: 
RALPH ROHDE, Newton, (Manitowoc County), 
Wisconsin. 10-M-57 


FOR SALE: One Mojonnier-Dawson automatic 
hydraulic Y2-gallon carton FILLER. Complete with 
latest hydraulic squeezer. Excellent operating 
condition. Available November 15th. Write to: 
SCHENKEL’S DAIRY, Huntington, Indiana. 

10-M-57 


FOR SALE—Mojonnier-Dawson '/2-gallon FILLER 
and Sharples CLARIFIER. Both in excellent con- 
dition. Write ALTA CALIFORNIA DAIRIES, INC., 
Willows, California. 10-M-57 


De Laval E519 SEPARATOR. Stainless steel 
bowl. Used about 5 years. Perfect condition. 
$100.00. Write to DETERS DAIRY FARMS, a 
Illinois. 10-M-57 





EQUIPMENT FOR SALE 


FOR _— PATTIES — WAXED U-BOARDS, 
6"x15%4", 6 point double white, $9.00 per 
thousand a 5\/e"'x6%e"", $3.00 per thousand. 
Samples cheerfully sent upon request. Write to: 
BORAX PAPER PRODUCTS COMPANY, 350 East 
182nd Street, Bronx 57, New York. 10-M-57 


BOILERS — HIGH PRESSURE. WE CARRY A 
large selection of ASME National Board high 
pressure boilers, gas, oil and coal fired, ranging 
from 10 to 1,000 h.p. Each guaranteed in excel- 
lent condition. Sale sheet and complete data 
sent upon request. Write to: WABASH POWER 
EQUIPMENT COMPANY, 31 East Tee, Chi- 
cago 5, Illinois. 10-M-57 


NEW LOW PRICES ON PLUNGER SEALS FOR 
your C. P. and M. G. HOMOGENIZER. Send for 
trial offer. Advise style and capacity of homog- 
enizer. Write to: STUART W. JOHNSON & COM- 
PANY, 611 Main Street, Lake Geneva, Wisconsin. 

10-M-57 


“ELECTROMATIC’ FILLERS FOR PURE-PAK— 
CANCO—SEALKING CARTONS. Manual or Fully 
Automatic Models. TAKE ADVANTAGE OF DIRECT 
FACTORY BUYING. Write to: THE MOJONNIER- 
DAWSON COMPANY, 9151 Fullerton Avenue, 
Franklin Park, Illinois. Gladstone 5-1013. 10-M-57 





MOJONNIER COOLERS-STORAGE TANKS 
Sharples stainless steel. De Laval Airtight SEP- 
ARATORS. De Laval Airtight CLARIFIERS. 500 
gal. CP fruit FEEDERS. 300 gal. Jensen SS, with 
stainless steel coil. 600 gal. short body coil vats, 


and Rotary can WASHERS. Write to: CENTRAL 
WEST EQUIPMENT, Box 222, Mokena, Illinois. 
10-M-57 


CHERRY-BURRELL PLATE COOLER — Complete 
with 42 Plates—Excellent Condition—Priced Very 
Reasonable. Write to: MINERVA DAIRY, INC., 
Box 60, Minerva, Ohio. 10-M-57 


FOR SALE: One Cherry-Burrell 40 quart Triple 
Dasher. Direct Expansion Freezer. One Cherry- 
Burrell Super Plate COOLER. Model 60-J Press. 
Press includes 20,000 Ibs. per hour cooler; plus 
5,000 Ibs. per hour short-time plates. One single 
compartment Milk Receiving Weight Scale; includ- 
ing Toledo Dial Scale. Weighs up to 650 Ibs. 
Write to: GREENES’ INCORPORATED, 400 East 
Boundary, Augusta, Georgia. 10-M-57 


cooling COIL, 


SS covers. 
have. 


Write to: 


EQUIPMENT FOR SALE 


DAMROW 300 GAL. SS and SS 
late type past. 
SS and SS insulated processor, 


Box 222, Mokena, Illinois. 


FOR SALE: 
2 yeors 


old 


One Model 
in excellent 


OMT! 
condition; 


Arnold 


INSULATED 


300 gal. 


sweep agitator. 
Damrow 600 Cheese VAT, SS and wood body, 


Inquire about other Pasteurizers we 
CENTRAL WEST EQUIPMENT, 


10-M-57 


Ilreco FILLER 
One G-70 


Cherry-Burrell Nuline FILLER for /2-pints through 


half-gallon, 
and can be seen in operation; 
quart 


bottles 56mm; 


56mm; 500 cases for 
case; 200 cases for round quarts; 100 cases for 
RYAN MILK COMPANY. 


round pints. 
Phone 191, 


Write to: 


R. H. disk 


1,000 dozen 
round half-pints 


Murray, Kentucky 


infeed 


in good 


shape 


500 dozen round 


round pints 


30 per 


10-M-57 





EQUIPMENT WANTED 


WANTED TO BUY: 3,000 Used Wooden CASES 
Write to Box 79. 


to hold 12 Handi Square quarts. 


10-M-57 


WANTER TO BUY—A good used farm pick-up 
TRAILER, 2,500 gallon or larger that will meet 


Indiana and Michigan Grade A standards. 


Send 


Complete details to T. W. BEST, NATIONAL MILK 


COMPANY, 921 S. Louise, 


South Bend, 


Indiana. 
10-M-57 


WANTED TO BUY: USED CASES FOR SQUARE 


V2-pint, 


pint, 


quart ¥2-gallon and gallon bottles, 


also for oblong Y2-gallon bottles — wood, wire 


or aluminum. Write to: Box 63. 


10-M-57 





SER 


VICES 


NO NEED TO STOP PRODUCTION!!! CERAMIC 
tile provides ideal working conditions and sure 
sanitation and cuts maintenance costs. 


sess the know-how for 
quarry tile while your plant is in operation. 


We pos- 


installing ceramic and 


For 


further information and estimates call or write: 
THURNBAUER TILE, IN 
Milwaukee, Wisconsin. 


new valve. 


to: 


Main Street, 


STUART W. 


C., 1925 West 
LOcust 2-4290. 


REBUILD THOSE LEAKING VALVES!! SANITARY 
Valves rebuilt for a fraction of the cost of a 


Prices submitted on request. 
JOHNSON & COMPANY, 611 
Lake Geneva, Wisconsin 


Hampton, 


10-M-57 


Write 
10-M-57 














1 
: WRITE TODAY... 


3001 LOSEY BLVD. 








NEW PROFITS 
FOR YOU... 


IN THE 


SCHOOL 
MILK 
PROGRAMS 
wit LA CROSSE MILK COOLERS 


Be the first to offer the plus service of a 
La Crosse Milk Cooler to schools in their 
milk programs. Add to your profits by 
featuring this dry storage, electric complete 
Cooler with grey hammerloid enamel or Stain- 
less Steel finish. Available 4’ and 6’ lengths 
... capacity % Pt. Sq. 315 and 504. 


LA €ROSSE 


COOLER COMPANY 
LA CROSSE, WIS. 
EXPORT OFFICE: 80 BROAD ST., NEW YORK CITY, CABLE: EXIMPORT 





[waunes Cowvy - Baskets 


with the NEW 
*CUSHION GRIP HANDLES 








LIGHT WEIGHT 
STURDY 
ALL WELDED 
CONVENIENT 

: HANDY 
: EASY TO CARRY 
RUST PROOF 


(SPECIAL BRIGHT ALUMINUM 





COATED FINISH) 


ATTRACTIVE 











October, 1957 








promote 
Dairy Product Sales 


Bottled milk becomes 


“so easy 
and safe to carry” 
































8 STOCK SIZES 

Model Sue No. Packed | Shipping Wt 

to Carton | Per Carton 

45s 4 Sq. Quort Bottles 10 7 Ibs 

65s 6 Sq. Quort Bottles 6 6 Ibs 

8S 8 Sq. Quort Bottles 6 7% \bs 

4R 4 Rd. Quort Bottles 10 8 Ibs 

2-Y_ SR|2 Sq. or Rd. Yy Gal. Bottles 10 7 Ibs 
4-Y SR|4 Sq. or Rd. % Gol. Bottles 6 7%, Ibs 
2-%, © | 2 Oblong 1% Gol. Bottles 10 7 Ibs | 











4 Oblong ¥, Gol. 
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SERVICES 


SANITARY VALVES—REBUILT WITH STAINLESS 
steel for a fraction of the cost of new. Write to: 
BADGER VALVE REBUILDING COMPANY, Withee, 
Wisconsin. 10-M-57 





BUSINESS OPPORTUNITIES 


DAIRY — Ice cream Plant & Prop. — thriving 
Penn. Community. Est. 1916. Receipts $29,882.02 
— can triple. Unusual offering with high expan- 
sion potential. Profitable returns on reasonable 
investment. Owner retiring. Inspection by appt. 
(Brokers protected). Write to: RENDLOG SALES 
COMPANY, 1780 Broadway, New York 19, New 


York. 10-M-57 
Retail and Wholesale Dairy Business in a 
pleasant and prosperous locality. Complete 


equipment for glass and Pur-Pak containers, six 
trucks, Dairy plant and adjacent double house. 
1957 sales will be over $230,000.00. Price 
$90,000.00. Write to: Box 82. 10-M-57 





POSITION WANTED 


POSITION AS MANAGER, PRODUCTION MAN- 
AGER OR SUPERINTENDENT: 28 years’ experi- 
ence, background of good education and loyal, 
energetic work. Exceptionally well versed in all 
phases of industry, quality and manufacturing. 


Record of managerial performance in difficult 
situations. Would also consider position as 
assistant to an executive. Write to: Box 87. 


10-M-57 


POSITION WANTED: As quality control super- 
visor or laboratory man with progressive com- 
pany; dairy school graduate with 18 years of 
plant, laboratory and control experience; multi- 
plant cottage cheese control, 15 million pounds 
annually; familiar with many problems related 
to cottage cheese, cultured products, and ice 
cream manufacturing; veteran, married; no geo- 
graphical preference as to location. Write to: 
Box 81. 10-M-57 


PASTEURIZING FOREMAN—Experienced in lab- 


oratory for New York, Northern New Jersey 
and Westchester County. Write to: Box 83. 
10-M-57 


“POSITION WANTED AS GENERAL MANAGER 
OF ICE CREAM AND MILK PLANT. OVER 22 
YEARS’ EXPERIENCE IN PLANT OPERATION, 
SALES, ADVERTISING AND OFFICE RECORDS. 
ABILITY PROVEN. WRITE TO: BOX 85.” 

10-M-57 





HELP WANTED 


RESEARCH AND PRODUCT DEVELOPMENT— 
New and expanding organization is looking for 
research scientists at the Ph.D or Master's level 
to do independent research in the dairy foods 
field. Education major in dairy technology pre- 
ferred. Relocation at company expense to Omaha, 
Nebraska. If interested, send a complete resume 
of your education, experience and area of in- 
terest to: Frank X. Walsh, Personnel Supervisor, 
FAIRMONT FOODS COMPANY, Omaha, Nebraska. 

10-M-57 


WANTED SPECIAL: If you can increase present 
and add other routes for Grade A retail dairy 
in fast growing Ohio Community, will make 
attractive long range deal enabling you to make 


profit sharing deal and with eventual part or 
complete ownership when | retire. Write fully 
confidential. Write to: Box 86. 10-M-57 


HELP WANTED 


MAN — EXPERIENCED IN SMOKING CHEDDAR 
CHEESE. Permanent position or as consultant. 
Write full details, experience, references and 
salary or fee required. Write to: Box 90. 

10-M-57 


SALES REPRESENTATIVE — _ Well-established 
manufacturer of Beverage flavors desires ex- 
perienced man for Wisconsin-Minnesota territory. 
Adv:ince, liberal commissions. Write to: aw = 

-M- 





SALES PROMOTION 


NEW ITEM FOR THE DAIRY INDUSTRY. 

A money-maker for established factory repre- 
sentatives now calling on the dairy industry. 
Not a jobber item. All States open except: 
Georgia, Florida, Alabama, South Carolina, and 
Tennessee. Only reliable men with good sales 
records will be considered. Write for complete 
details: Box 84. 10-M-57 








“Wow, look at that menu!” 





WANTED TO BUY 
WANTED TO BUY: SKIM MiLK IN TANK LOTS: 


year ‘round supply or surplus deal. Write to: 
HENRY GALLAGHER, East Diamond Avenue, 
Hozleton, Pennsvivania. 10-M-57 





SALES PROMOTION 


TRUCK LETTERING AND TRADEMARK DECALS 
made for your truck and store advertising. Easy 





to apply, uniform, distinctive, economical for 

large or small needs. Write to: MATHEWS 

COMPANY, 827 So. Harvey Avenue, Oak Park, 

Ilirois. 10-M-57 
FOR RENT 


MISCELLANEOUS: MILK TRANSPORATION 
tanks for rent on lease basis. Write to: HENRY 
GALLAGHER, 329 East Diamond Avenue, Hazie- 
ton, Pennsylvania. 10-M-57 





DECAL TRANSFERS 


TRUCK DECALS:—NO CHARGE FOR SKETCH. 
Brilliant and Durable: Easily Applied: Write for 
samples. ALLIED DECALS, INC., 8354 Hough, 
Cleveland 3, Ohio. 10-M-57 


D.I.C. STOPS REPORTING SERVICE 

Beginning November 1, the Dain 
Industry Committee will operate op 
a new basis, the major change being 
the discontinuance of the reporting 
services heretofore rendered by the 
Washington staff. 


The committee will continue to be 
composed of three industry repre. 
and the chief paid staf 
officer of each of the constituent agso- 
ciations — American Butter Institute. 
American Dry Milk Institute, Dairy 
Industries Supply Association, Evap- 
orated Milk Association, International 
Association of Ice Cream Manufac. 
turers, Milk Industry Foundation, Na- 
tional Cheese Institute and National 
Creameries Association. 


sentatives 





The Committee which took action 
at its last meeting in Chicago, pro- 
vided for the maintenance of the 
machinery for continuing inter-asso- 
consultation on 


ciation common 


problems. 


The standing sub-committees of 
the D. I. C., such as 3A Sanitary 
Standards, Transportation, Education, 
Dairy Waste Disposal, Imports and 


others, will continue to serve the dairy 
industry. 

The Committee unanimously com- 
mended the executive secretary, M. H. 
Miss A. 
Olivia Nicoll, both of whom will leave 
the employ of the D. I. C., for their 
service to the industry. 


Brightman, and assistant, 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 


_ 














|| MAKE SURE IT’S A 
MECHANICAL REFRIGERATION UNIT 


There’s a model designed 
—\| especially for your trucks. 


Write for complete information! 


219 Scribner Ave., N.W. * Grand Rapids 4, Mich. 
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LEBANON, 


And to be sure of that 
good, rich, old-fashioned. 
flavor EVERY DAY... 
use CHUMLEA'S New 
and Original CHURN 
FLAVOR Starter Activa- 
tor. 


Free Sample Upon Request 
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MIF CONVENTION 
(Continued from Page 153) 
C. J. Craswell, Price’s Golden Guern- 
sey Dairy, Port Orchard, Wash. 
TUESDAY 
October 22, 1957 


9:00 a.m. Frequency and Methods of Settling 
with Drivers 
Florian Solzan, E. B. McClain Com- 
pany, Memphis, Tenn. 
9:40 a.m. Problems in Accounting for Farm Tank 
Delivered Milk 
George M. DeMedeiros, Dairymen’s 
Cooperative Creamery Assn., Tulare, 
Calif. 
10:20 a.m. Punch Card Accounting 
a. What it Does that We Did Before 
b. What it Does that We Did Not Do 
Before 
c. What it Costs 
d. What it Saves in Time and Per- 
sonnel 
Carl Cadonau, Alpenrose Dairy Inc., 
Portland, Ore. 
M. P. Goepel, Fraser Valley Milk 
Producer’s Ass‘n., Vancouver, B. C. 
Robert Werner, Edgemar Farms, 
Venice, Calif. 
2:00 p.m. Labor Unions in the Office 
William Lubersky, Attorney, Portland, 
Ore. 
2:45 p.m. The Accountants Interest in Safety 
(Joint with Sales & Advertising Section) 
R.L. Moore, Cabell’s, Inc., Dallas, Tex. 
3:30 p.m. Effective Use of Receiving and Disposi- 


tion Records as a Means of Plant Control 
(Joint with Plant Section) 
John D. Henderson, Medosweet 
Dairies, Inc., Seattle, Wash. 


WEDNESDAY MORNING 
JOINT GENERAL SESSION 
GOLD ROOM — FAIRMONT HOTEL 
9:30 A.M. 

C. Raymond Brock, Presiding 


FILM: Marketing Farm Products Abroad, 


U.S.D.A. 

You’re Meeting in the West Grover D. Turnbow 
General Convention Chairman, Foremost 
Dairies, Inc., San Francisco, Calif. 


F.A.S., 


San Francisco Salutes You... Hon. George Christopher 
Mayor of San Francisco, Owner of Chris- 
topher Dairy Farms. 

Response Hon. Albert C. Seegert 
Mayor of Silver Creek, New York 

The Studies on Consolidation Hugh F. Hutchinson 
Chairman, IAICM Consolidation Study Com- 
mittee, Greenbrier Dairy Products Co., 
Beckley, West Virginia 
Gilbert H. Hood, Chairman, MIF Consolida- 
tion Study Comm., H. P. Hood & Sons, Inc., 
Boston, Mass. 


Dietary Factors and Heart Disease 


(1) Analysis of Medical Research Re- 
lating to Cardiac Disease and 
Cholesterol Dr. Paul J. Sanazaro 
University of California Medical Center, 
San Francisco, Calif. 

(2) How the Dairy Industry Meets 
the Problem Dr. Gaylord Whitlock 
Vice-Chairman of the Dairywide Coordinating 
Committee on Nutrition Research, National 
Dairy Council, Chicago, Ill. 


MIF APPOINTS H. V. LAUTH TO 
PUBLIC RELATIONS POST 

Harold V. Lauth, Jr. has been named Press Rela- 
tions Representative of the MILK INDUSTRY FOUN- 
DATION, it was announced by Richard J. Warner, 
Executive Director. 

In his new position with MIF he will be responsible 
for handling relations with the press and public informa- 
tion for the association. 

Mr. Lauth, 24, is a public relations graduate of 
the University of Maryland and a U. S. Air Force 
veteran. He formerly served in the U. S. Department 
of Agriculture as a news reporter in Washington, D. C., 
and at the Agricultural Research Center, Beltsville, Mary- 
land. He is married and has one daughter, and lives 
at Greenbelt, Maryland. 





“Our Ads in Your Publication 


Received Numerous Replies and We Have 


Saved Hundreds of Dollars by 
Buying Good Used Equipment.” 





. . . writes the owner of a New York dairy when enclosing copy 
for another classified ad in AMERICAN MILK REVIEW. 


AMR exclusively offers the most complete coverage of the milk and 
milk products industries and reaches the owners, managers and 
other buying executives in every fluid milk plant with 3 or more 
delivery routes. 


Whether you want to buy or sell, use AMERICAN MILK REVIEW to 
help do the job effectively. See rate information at the beginning 
of the WANTS AND FOR SALES SECTION in the back of the book. 
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NOW . « » A MOTHER CULTURE and STARTER PROGRAM 





to meet your work simplification conditions! 


WMbcit Corley 


CULTURE KIT 


* Completely standardizes your 

culture operations 

* Ideal for all your cultured 

products — Buttermilk, 
Cottage Cheese, Sour Cream. 

CONTAINS — 

* A pure culture of carefully 
selected lactic acid organ- 
isms; dried from the 
frozen state. 

CONTAINS — 

¢ Antibiotic tested, Grade A 
low heat skim milk powder. 

* 14 uniform, accurately 
weighed envelopes for 
14 transfers. 

Distributed Nationally by The Creamery Package Mfg. Company 





& COMPANY 
1375 E. Linden Avenue, Linden, N. J. 
1018 S. Wabash Avenue, Chicago, III. 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 











SK ote WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


~~ LOW COST 
/ SAVES FLOORS 


4 Size for & 
| Every Need . ee Y, =ennen 


DESIGNED FOR 1000-LB. LOADS 
/ ALL STEEL FRAMES AND CASTERS 


milk case. Cases — from ‘2 pints to gallons of FULLY CADMIUM PLATED 
and for any style paper or glass containers. 



















' 


_ Roll-Easy Dollies are available for every size 


THE ONLY CASE DOLLIES 


Roll-Easy Dollies are designed to hold one, 


| two or three cases to the platform. When “ena 
ordering, specify size wanted as well as out- CA ST ERS 


side length and width measurements of crate. 


BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 


PLATED * REPLACEMENT RUBBER TIRE 








THE HAYNES MANUFACTURING COMPANY NOTE: Any minor changes in construction or finish from 
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Stocked and sold by leading dairy supply houses 
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Any way you look at it... 
for BEST-ENGINEERED 
PROTECTION 


Clean design keynotes this CP Cylindrical Storage Tank 
installation at Fred Meyers, Inc., Portland, Ore. Shown 
are one 2500-gallon and two 5000-gallon sweet water- 
cooled tanks, for incoming raw milk. Wheeled pump in 
foreground (large picture) is a CP Centrifugal Stainless 
Steel Sanitary Pump 


/ STORAGE TANKS 


Handsome as it is, what you see in this well-engineered 
CP Cylindrical Storage Tank installation only tells half 
the story. What you don’t see is mighty important to 
overall, higher operating efficiency, greater convenience 
and lower maintenance costs. 

Let’s Look At: 


—here you'll see a heavy stainless steel inner lining 
CP precision welded, ground and polished to provide a clean 
unobstructed surface for your product. 


‘this vital part of your CP tank is scientifically 
designed to move your product gently but thoroughly over the 
refrigerated surface for thorough mixing and to provide fast 
cooling. 


THE 


MFG. COMPANY 


General and Export Offices: 
1243 W. Washington Bivd., Chicago 7, Ill. 





yes, between the heavy outer shell and the strong 
stainless steel interior you'll find a layer of high-efficiency insula 
tion that assures safe holding and effective cooling with mini- 
mum refrigeration input. 

Whether you are planning a new plant, expansion or 
updating of present facilities, it will pay you to get all 
the plus advantages and economies available in CP Stor- 
age Tanks — made by the only builder of both storage 
tanks and refrigeration equipment. (Ask your CP Repre- 
sentative, or write for Bulletin B-226.) 

CP Storage Tanks are available in cylindrical or rec- 
tangular models, cold-hold or refrigerated models (di- 
rect expansion or sweet-water) in 1000 to 10,000 gallon 
sizes. 


Branches: Atlanta . Boston . Buffalo . Charlotte . Chicago 
Dallas . Denver . Houston . Kansas City, Mo. . Los Angeles 
Memphis . Minneapolis . Nashville . New York . Omaha 


Philadelphia . Portland, Ore. . St. Lovis . Salt Lake City 
San Francisco . Seattle . Toledo . Waterloo, lowa 


CREAMERY PACKAGE MFG. CO. OF CANADA LTD. 
267 King Street, West, Toronto 2B, Ontario 
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